
CHRISTMAS

First Course
Forest Mushroom Creamy Soup

Pickled Shitake Mushroom 
Caramelized Shallots 

Parmesan Crostini

Second Course
California Pomegranate Salad 

Local Baby Arugula 
Laura Channel Goat Cheese

Pickled Shallot 
Fig Vinaigrette

Main Course
Slow Roasted Grass-Fed Prime Rib

 Manchego Potato Dauphinoise 
Heirloom Baby Vegetables 

Natural Jus 

Or

Butter Poached Halibut
Creamy Parmesan Risotto

 Roasted Chanterelles 
Dried Cherry Gastrique 

Dessert
Bûche de Noel 

Gingerbread 
Chocolate Cream

$85 per person

H O L I D A Y  M E N U


