
B U R R A T A
beets, fennel, endive, strawberry

L O B S T E R  B I S Q U E
tortellini, creme fraîche, chili oil

C R A B  S T U F F E D  A R T I C H O K E
citrus aioli, chili oil, tomato jam

C R I S P  C O R N B R E A D
crab, chipotle butter, scallions

L A M B  O S S O  B U C C O
saffron risotto, sofrito, lamb jus

H O U S E - M A D E  T A G L I A T E L L E
nettle pesto, shallot, preserved lemon, pecorino

P R I M E  R I B
potato purée, wild mushroom, bordelaise

M I N I  D A R K  C H O C O L A T E  L AY E R  C A K E
passion fruit filling, chocolate ganache

 
WHITE CHOCOL ATE ESPRESSO CREME BRULEE

gluten free coffee cream cookie sandwich
 

E L D E R F L O W E R  V A N I L L A  C H E E S E C A K E
vanilla rose petal tuile, lemon zest

Dessert
choice of

Entreechoice of

Appetizer
choice of

Easter Dinner
Join us on Sunday, March 31st from 4-10pm for our annual Easter Dinner!

Dinner includes your choice of appetizer, entree & dessert for $84.95 per person.

LOUNGE & BISTRO 
AT THE ADELPHI HOTEL

D E V I L E D  E A S T E R  E G G S
caviar, crème fraîche, truffle

C H O P P E D  S A L A D 
wild mushrooms, chorizo, peppadew,  

spring onion

G E M  L E T T U C E
citrus, avocado, breakfast radish 

L E M O N  R A S P B E R R Y  T A R T
gluten free shortbread crust, lemon silk, 

raspberry coulis

 I N D I V I D U A L  P I N K  V E L V E T  C A K E
honey hibiscus creme, white chocolate ganache, 

candied raspberry 

D U C K  C O N F I T
bitter green slaw, crushed & crispy potatoes, vincotto

S A L M O N
gigande beans, shrimp, spring onion, arugula pesto

S U R F  &  T U R F
grass-fed filet, crab, crispy potato, bearnaise

C L O T H E S L I N E  B A C O N   2 4
thick-cut, maple glazed

L O B S T E R  D U M P L I N G S   2 3
miso, sesame, nori

Sharable Additions
R A W  O Y S T E R S   M P

raspberry mignonette

O Y S T E R  C O C K T A I L  M P
crab, cocktail vinaigrette 


