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MONARCH BAY

BEACH CLUB

EASTER DINNER
FEATURED DISHES

LAMB STEW

tender braised lamb | pancetta | rich rosemary gravy | spring peas
heirloom carrots | celery | chopped herbs
24.

KALE AND QUINOA SALAD

chopped tuscan kale | red quinoa | pickled red onion | easter egg radish | sliced strawberries
crumbled feta | toasted almonds | raspberry vinaigrette
23.

FARMER'S MARKET VEGETABLE FLATBREAD

creamy caramelized leeks | steamed asparagus | marinated artichoke | pickle fennel
sundried tomatoes | baby arugula | lemon zest
28.

SALMON EN CROUTE

pastry encrusted king salmon | spinach pesto | wild rice pilaf | butter poached asparagus
lemon-thyme cream sauce | grilled lemon
45.

ROAST LEG OF LAMB

confit marble potatoes | mint pea emulsion | rainbow cauliflower three ways
sage chimichurri | crunchy garlic | micro celery
48.

CARROT & CREAM CHEESE MOUSSE CAKE

coconut ice cream | pineapple compote | macadamia crumble
15.



