
S T A R T  for the table

Seasonal Artisan Bread Board 
citrus herb butter, local preserves

F I R S T  choose two

Carrot & Coconut Bisque 
ginger, cashew pesto, kaffir lime, cilantro

Rocket & Strawberry Panzanella Salad
wild arugula, chèvre, marcona almond, charred focaccia, 
cured lemon, aged balsamic, lemon olive oil 

Deviled Eggs
pancetta, smoked paprika, chives 

M A I N  choose three

Rack of Lamb
wood grilled asparagus, smoked pecorino, 
pancetta, fig chutney, tzatziki

Local Halibut
charred miso snap peas, sesame, sauce amandine, 
caramelized lemon

Prime Rib Roast 
yukon potato & leek gratinee, au jus, horseradish cream

Lemon Basil Cavatelli
sundried tomato, green olive, squash blossom, 
pesto blanco 

S W E E T  for the table

Caramel Croissant Bread Pudding  
brown butter maple custard, candied ginger 

Seasonal Fruit Cobbler 
a la mode, vanilla cabernet reduction

easter family style
apri l 9  /  11am - 2pm
$95 adults / $25 chi ldren (under 12)

We only accept credit card or room charge - no cash. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness especially if you have certain medical 
conditions. These items may contain raw or undercooked ingredients. A 5% surcharge will be added to all 
guest checks to help cover increasing labor costs and in our support of the recent increases in minimum wage 
and benefits for our dedicated team members. All guest checks will have a 19% gratuity added. A 15% service 
charge will be added to pickup / to-go orders, and a 22% service charge will be added for all delivered orders.

COVEWOOD
Easter family style
April 9 / 11am - 2pm
$95 adults / $25 children (under 12)

START for the table

Seasonal Artisan Bread Board | citrus herb 
butter, local preserves

FIRST choose two

Carrot & Coconut Bisque | ginger, cashew pesto, 
kaffir lime, cilantro

Rocket & Strawberry Panzanella Salad | wild arugula, ch￩vre, marcona 
almond, charred focaccia, cured lemon, aged balsamic, 
lemon olive oil

Deviled Eggs | pancetta, smoked 
paprika, chives

MAIN choose three
Rack of Lamb | wood grilled asparagus, smoked 
pecorino, pancetta, fig chutney, tzatziki

Local Halibut | charred miso snap peas, sesame, sauce 
amandine, caramelized lemon

Prime Rib Roast | yukon potato & leek gratinee, au jus, 
horseradish cream
Lemon Basil Cavatelli | sundried tomato, green olive, 
squash blossom, pesto blanco

SWEET for the table

Caramel Croissant Bread Pudding | brown butter 
maple custard, candied ginger

Seasonal Fruit Cobbler | a la mode, vanilla 
cabernet reduction

We only accept credit card or room charge - no cash. Consuming raw Or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness especially if you have certain medical conditions. These items may contain raw or undercooked 
ingredients. A 5% surcharge will be added to all guest checks to help cover increasing labor costs and in our support 
of the recent increases in minimum wage and benefits for our dedicated team members. All guest checks will have a 19% 
gratuity added. A 15% service charge will be added to pickup or to-go orders and a 22% service charge will be added for all 
delivered orders


