
 
 

Blue Heron Restaurant 
Easter Sunday Menu 

March 23, 2008 
 

Soup 
Puree of Carrot Soup 

 Beet Oil and Creme Fraiche   
_____________________________________________ 

Salad 
Tossed Organic Greens, Pomegranate Vinaigrette,Oranges, and Toasted Pecans  

_____________________________________________ 
Entree 

(select one) 
Roasted Smoked Ham   

with Savory Caramel Sauce, Mango and Dried Cherry Compote 
Mashed Yukon Gold and Sweet Potatoes, Asparagus, Sugar Snap Peas 

 
Garlic and Rosemary Encrusted Roasted Leg of Lamb   

with Zinfandel Demi Glace, Fresh Mint and Onion Chutney, 
Goat Cheese and Basil Mashed Potatoes, Asparagus, Sugar Snap Peas 

 
Roasted Salmon    

Roasted on a Bed of Fennel and Leeks, with  
Hollandaise Sauce, Quinoa Pilaf, Asparagus 

 
Lemon Rosemary Roasted  Free Range Cornish Hen  

Chicken Jus, Caramalized Onion Mashed Potatoes, Lemon Sundried Tomato Relish, 
Asparagus and Sugar Snap Peas  

 
Spinach Flan and Spring Vegetable Compote  

Baby Red Potatoes, Asparagus, Leeks and Sugar Snap Peas 
_____________________________________________ 

Dessert 
Selection of Blue Heron Desserts 

 
Children’s Menu Available  

 
$ 35.00  

(tax and gratuity not included) 
 
 

 

 


