Wolfe’s Tavern Easter Menu

March 27, 2016 10:00am - 3:00pm

Creamy Shrimp, Bacon and Tomato Soup with Spring Greens
Cauliflower Bisque with Middle Eastern Spices and Cilantro Parsley Pesto
Mixed Green Salad with Olives, Tomatoes, Carrots, Red Onions and Cucumbers
Baby Spinach Salad with Candied Walnuts, Gorgonzola Cheese and Dried Cranberries,
with Strawberry & Basil Dressing

Prime Rib of Beef, with Roasted Shallot Jus and Horseradish Cream
Baked Brown Sugar and Mustard-Glazed Artisan Ham, with a Ginger Sherry Pan Sauce
& Tomato Mango Chutney
Roasted Leg of Lamb, with Red Wine and Fresh Marjoram Sauce and an Artichoke,
Sweet Red Pepper & Mint Relish
North Atlantic Salmon, with Dry Vermouth, Fresh Tarragon and Leek Sauce. Garnished with
Capers, Scallions & Fresh Orange Zest.

Pan-Bronzed Broccoli Risotto Cakes Topped with Slow Roasted Tomatoes, Asparagus, Baby Kale and
Vermont Cheddar Cheese. Served with a Crimini Mushroom & Piquillo Pepper Cream.
Classic Eqgs Benedict
Baked Blueberry Almond French Toast
Made-to-Order Omelet Station
New Potatoes with Roasted Garlic, Fresh Rosemary & Grilled Onions
Farfalle Pasta with Grape Tomatoes, Roasted Fennel and Spinach, in an Herbed Parmesan Cream
Sautéed Seasonal Vegetables
Smoked Salmon with Toasted Marble Rye Bread and Garnishes
North Country Smokehouse Applewood Smoked Bacon and Maple-Cured Sausage

Herbed Focaccia, Cheddar Biscuits and Sweetbreads
Fresh Fruits and Berries with Yogurt and Granola
Homemade Coffee Cakes, Brownies, Cookies, Bars and Assorted Desserts

Adults $30.95-Children 12 and under $15.95-General’s Club $28.95

Tax and Gratuity Not Included

Call for Reservations 603.569.3016

90 North Main Street, Wolfeboro
¢ www.wolfestavern.com

The Wolfeboro Inn & Wolfe's Tavern
www.wolfeboroinn.com
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From Hay Creek *$#- Hospitality



