
Easter Sunday  
March 27, 2016 

Soups 
Split Pea and Tasso Ham  $8 

Smoked Chicken, Vegetable and Dumpling $8 

Salads 
74 Main House Salad locally inspired  $7/$9 

74 Main Caesar egg, parmesan, crouton, white anchovy  $8/$10 

 *made with raw egg 

Lettuces, local blue cheese, pickled beets, hard egg and truffle  
vinaigrette $10 

Appetizers 
 

Shrimp Cocktail and Classic Sauce $16, extra shrimp $4ea. 

Deviled Eggs, white truffle, crème fraiche, salmon roe $10 

Crab Cake, crisp cabbage slaw, butternut squash coulis $16 

Potato Gnocchi, lobster veloute, charred broccoli $12 

       

Brunch Items 11am-4pm 

French Toast with caramelized banana 8$ 

Buttermilk Pancakes with root beer syrup $8  

Popovers Filled with Corned Beef Hash, poached egg, hollandaise $12 

2 Fried Eggs over  cheesy scalloped potatoes and bacon $10 

Smoked Salmon Benedict smoked salmon, poached eggs, hollandaise, homefries bacon or sausage $16 

Tasso Ham Benedict,  poached eggs, hollandaise, homefries, bacon or sausage $14 

Lobster Benedict maine lobster, poached eggs, hollandaise, homefries, bacon or sausage $20 

Brunch Flatbread, grilled naan with thin egg, lamb sausage raclette cheese $12 

Omelet: Fresh Tomato, Black Bean and Cilantro Relish with Cotija $10 

Omelet: Crab, Asparagus, Tarragon and Raclette with Hollandaise $14 

74 Deep Dish Quiche, porcini, spinach and smoked mozzarella with petit salad $12 

 

Entrée Selections 11am-9pm 

Bacon Wrapped Beef Tenderloin Medallions, porcini-truffle ravioli, celeriac, beurre blanc $34 

Caramelized Sea Scallops, potato hash, sweet pea puree, veal demi glace $29 

Lamb Rack Chops, crushed potatoes with rosemary and garlic, red wine-olive sauce $29 

Pork Loin Slow Roasted with Maple Mustard and Pork Belly, root vegetable saute, pan sauce $25 

“Sacchetto” Fontina and Basil Filled Pasta, saute of mushrooms, fennel and roasted peppers $22 

Lobster Carbonara, english peas, local bacon, roasted shallots and pappardelle pasta 

and smoked mozzarella with petite salad $30 

  

Desserts     

Cherry Cheese Cake “Crisp” with Almonds $8 

Vanilla Bean Crème Brulee, Shortbread Cookie $8 

Lemon Tart, Whipped Cream, Blackberry Coulis $8 

Melted Chocolate Bunny Bread Pudding, Anglaise $8 

*Consumer Advisory Warning for Raw Foods: we advise that consumption of undercooked meat, eggs, poultry 

or seafood may increase your risk of foodborne illness. 

 

 


