
®
C A P I T O L  H I L L

HORS D’OEUVRES 
A P P E T I Z E R S 

Salade De Betteraves  17.00

Roasted & Pickled Beets, Walnuts,
Fourme D’Ambert Blue Cheese, Walnut Vinaigrette

ENTRÉE
Longe D’Agnuea*   39.00

Roasted Lamb Loin, Spring Peas,  
Tarragon-Pea Purée, Lamb Jus

DESSERT
Nid De Pâques   12.00

Dark Chocolate Whipped Ganache,  
Brownie & Coconut Supreme,  

Toasted Coconut Flakes, Dark Chocolate Sauce

* Food items are cooked to order or served raw.  
Consuming raw or undercooked meat, seafood or eggs  

may increase risk of foodborne illness

= Vegan Vegetarian= Gluten Free=

Joyeuses Pâques
H A P P Y  E A S T E R

A P R I L  1 8 - 2 0
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