
CHRISTMAS

First Course
Cauliflower Bisque

  Caramelized Shallots, Truffle Popcorn, Chive Oil

Second Course
Apple Salad

Baby Arugula, Roasted Acorn Squash,  
Granny Smith Apples, Candied Walnut,  

Feta Cheese, Creamy Maple Dressing

Main Course
Pan-Seared Halibut

Caramelized Wild Mushroom, Parsnip Puree,  
Lemon Butter Sauce

Or

Slow Roasted Grass-Fed Prime Rib
Potato Au Gratin, Sautéed Garlic Spinach,  

Glazed Nantes Carrots, Natural Jus 

Dessert
Yule Log

Chestnut Rum Parfait, Spiced Gingerbread Cake, 
Eggnog Cream Brulee, Chocolate Peppermint Sauce

$85 per person

H O L I D A Y  M E N U


