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Entrée

Dessert

BRIE BRÛLÉE   s e r v e d  w i t h  d r i e d  a p r i c o t s ,  fre s h  s traw b e r r i e s ,  a n d  w a l n u t to a s t s  (v)

SMOKED SALMON PATÉ   s e r v e d  w i t h  b r i o c h e  c ro u to n s

MEZZE PLATTER   w i t h  h u m m u s ,  o l iv e s ,  Ma rc o n a  a l m o n d s ,  a n d  p i ta s  ( BZ , v)

BURRATA WITH PROSCIUTTO   c re a my  b u r ra ta ,  s l i c e d  p ro s c i u t to ,  a r ug u l a  a n d  
fre s h  p e s to  ( g f )

PÂTÉ DE CAMPAGNE   w i t h  c o r n i c h o n s ,  m u s ta rd ,  a n d  to a s te d  c ro s t i n i

FRESH FRUIT COMPOTE   w i t h  h o n e y - l i m e  d r i z z l e  ( g f,  v e ,  v)

 BREAKFAST CASSEROLE   o f  b r i o c h e ,  e g g s ,  s a u s age ,  s h re d d e d  c h e d d a r c h e e s e ,  a n d  g r i l l e d  
v e ge ta b l e s

 HAM AND CHEDDAR CHEESE QUICHE   w i t h  fre s h  t hy m e  s e r v e d  w i t h  o rga n i c  fi e l d  
g re e n s  a n d  Prov e n ç a l  to m a to

SPINACH AND WILD MUSHROOM CRÊPES   w i t h  s a u té e d  l e e k s ,  go a t c h e e s e ,  a n d  b a s i l  
b u e r re  b l a n c  (v)

YUKON GOLD POTATO FRITTATA   c a ra m e l i z e d  o n i o n s ,  fi re  ro a s te d  p e p p e rs ,  t h i n ly  s l i c e d  
Yu k o n  G o l d  p o ta to e s ,  c re a my  e g g s  a n d  fre s h  h e r b s  b a k e d  w i t h  s m o k e d  m oz z a re l l a  ( g f,  v)

WILD BLUEBERRY CREPES   w i t h  o ra nge  m a s c a r p o n e  fi l l i ng  a n d  b e r r y  c o m p o te  (v)

STRAWBERRY CHICKEN SALAD   s l i ced  chicken breast ,  v i n e-r i p e n e d  s traw b e r r i e s ,  
o rga n i c  l e t tu c e s ,  to a s te d  s l i c e d  a l m o n d s  a n d  p o p p y s e e d  v i n a ig re t te  ( BZ , d f,  g f )

PEACH PRALINE FRENCH TOAST   w i t h  h o m e m a d e  c a ra m e l  s a u c e ,  c a n d i e d  p e c a n s ,  
to p p e d  w i t h  w h i p p e d  c re a m  (v)

SHORT RIB BEEF HASH   w i t h  s h o r t  r i b s ,  ro a s te d  p o b l a n o s ,  c a ra m e l i z e d  o n i o n s ,  c i l a n tro ,  
a n d  Yu k o n  G o l d  p o ta to e s ,  to p p e d  w i t h  Me x i c a n  c re m a  a n d  s e r v e d  w i t h  h o u s e m a d e  s a l s a  a n d  
to r t i l l a s  ( g f )

SHRIMP AND CRAB LOUIE SALAD   w i t h  h a rd  b o i l e d  e g g s ,  C a m p a r i  to m a to e s ,  a n d  G re e n  
G o d d e s s  d re s s i ng  ( g f )

SALMON NIÇOISE*   w i t h  to m a to e s ,  g re e n  b e a n s ,  p o ta to e s ,  h a rd  b o i l e d  e g g s ,  ta r rago n  
v i n a ig re t te  ( BZ , g f,  v)

“EASTER EGG” MINI CAKE
filled with chocolate ganache

STRAWBERRY SHORTCAKE
fresh strawberry scone, vanilla bean whipped cream 

and fresh strawberries

DECADENT CHOCOLATE MOUSSE
with mascarpone whipped cream and brittle (gf )

COCONUT CREAM BABY CAKE
coconut cake layers with fresh coconut cream filling, 

vanilla whip, and coconut garnish with raspberry coulis

Happy Easter

(BZ)-Blue Zones  P roject®  Scottsdale ,  (v)-vegetar ian,  (ve)-vegan,  (gf )-g luten free

•  We  a re  g l a d  to  a c c e p t u p  to  2  fo r m s  o f  p ay m e n t p e r c h e c k  •  S e p a ra te  c h e c k s  a n d  s p l i t  p l a te s  a re  p o l i te ly  d e c l i n e d

 p e r  p e r s o n
22% service  fee

and tax  addit ional
$75


