
CHRISTMAS

First Course

Miso & Forest Mushroom Soup
Winter Mushroom Compote, Truffle Croutons, Chive Oil

or
Winter Harvest Salad

Baby Mixed Kale, Roasted Acorn Squash, Granny Smith 
Apples, Toasted Pecans, Manchego Cheese,  

Creamy Maple Dressing

Main Course

Duck Leg Confit
Smoked Gouda Grits, Orange Glazed Heirloom Carrots, 

Fig Chutney
or

Slow Roasted Grass-Fed Prime Rib
Potato au Gratin, Sauteed Garlic Spinach, Natural Jus

Dessert

Christmas Log
Chestnut Rum Parfait, Spiced Gingerbread Cake, Eggnog 

Crème Brûlée, Chocolate Peppermint Sauce

Friday, December 24th, 2021
Saturday, December 25th, 2021

3 PM to 10 PM
$65 per person

Full Menu Also Available

H O L I D A Y  M E N U


