
FIRST COURSE

THIRD COURSE

Prosciotto di Parma

SECOND COURSE

LYLA’S
RESTAURANT & BAR

Easter Celebration Prix Fixe Menu
Seasonal  Elegant  Celebratory

Three Courses $78 Per Person

Choice of  Appetizer

Spring Split Pea Soup Grilled Carrot Salad

Sweet seasonal melon,

shaved Parmigiano Reggiano,

aged balsamic drizzle

Slow-simmered peas, fresh

herbs (no butter, no cream)

Charred rainbow carrots,

whipped ricotta, pistachio

crumble, citrus vinaigrette

Baked Manicotti Portobello Mushroom

Spinach and ricotta,

housemade marinara

Layered with crabmeat,

spinach and melted cheese

Choice of  Entrée

Braised Lamb Honey Glazed Easter Ham Lyla’s Chicken

Slow braised, mushroom risotto Brown sugar glaze, whipped

Yukon gold potatoes, sautéed

green beans

Organic chicken, prosciutto,

roasted pepper, Fontina cheese,

brandy sauce

Pan-Seared Atlantic Salmon Braised Short Ribs

Asparagus, English pea purée,

citrus beurre blanc

Red wine braised, creamy potato

purée, glazed baby carrots

Desert off  our Desert Carte

Thank you for celebrating Easter with us. 
Your table is always waiting at Lylas.

Asparagus

Spring Pea and Asparagus

Risotto (vegetarian)
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