
CHRISTMAS

Young Chickpea Bisque
Pomegranate Arils, Crème Fraîche, Micro Bulls Blood

Heirloom Beet Salad
Wild Arugula, Local Citrus, Goat Cheese, 

California Pistachios, Lemon Oil

Slow-Roasted Grass-Fed Prime Rib
Yukon Gold Pomme Purée, Pan-Roasted Cipollini Onions, 

Oyster Mushrooms, Sun-Dried Tomatoes, Creamy 
Horseradish, Au Jus

Choice of:

Pumpkin Pie Tart
Candied Pepitas, Apple Cider Caramel

Cinnamon Apple Crisp
Oatmeal Streusel, Vanilla Bean Gelato

Tuesday, December 24th, 2019
Wednesday, December 25th, 2019

3 PM to 10 PM 

$64 per person

Full Menu Also Available

H O L I D A Y  M E N U


