
 

Three-Course Easter Sunday Dinner 
 

april 5, 2026 
 
 

First Course 
select one 

 

organic greens radishes, avocado, candied pecans  
baked crispy goat cheese medallion 

champagne vinaigrette 
 

maryland crab cake field greens, lemon-caper emulsion 
 

barney’s “famous” duck wontons 
 

ceviche shrimp, scallops, calamari, green pepper, tomatoes 
citrus marinade 

 

tomato bisque garlic croutons, shaved parmesan cheese 
 

tuna tartare avocado, asian coleslaw, wonton crisp 
ginger hoisin sauce 

 

hudson valley foie gras apple-mango chutney, prosciutto 
 port wine reduction +$17 

 
Second Course 

select one 
 

barney’s long island duck wild rice, snow peas 
orange duck-demi 

 

french cut roasted chicken polenta, crispy brussels sprouts 
salsa verde 

 

honey baked ham mashed potatoes, glazed carrots 
pineapple salsa 

 

herb crusted rack of lamb butternut squash purée, asparagus  
mint chutney, au poivre +$15 

 

crispy skin salmon couscous, arugula & pine nuts medley 
cherry beurre blanc 

 

filet mignon au gratin potatoes, haricot verts 
cabernet demi +$15 

 

warm buttered lobster roll drawn butter, brioche 
 parmesan steak fries, pickle spear 

 
 

 
 

 

family favorite 
table style 

 

charcuterie board, 3 cheeses, cured meats, olives  
crostini, seasonal fruit + $35  

 
 
 

 

 

Dessert 
homemade dessert sampler 

 

flourless chocolate cake * key lime pie * raspberry tart 
carrot cake * vanilla gelato 

 

children’s menu 
honey baked ham french fries 

pasta with marinara sauce or butter 
cheeseburger sliders with fries ~ chicken tenders with fries 

dessert: blonde sundae  
 

$89.95 per person ~ $34.95 children 10 & under 

 


