
FIRST COURSE
Creamy Roasted Parsnip & Pear Soup

Fresh Herbs, Bartlette Pear, Roasted Walnuts, Cream 

SECOND COURSE
Shaved Fennel & Citrus Salad

Blood Orange, Beet Greens, Pumpkin Seeds, Pickled Red Onion,  
Burrata Cheese, Coriander Vinaigrette 

MAIN COURSE
Chilean Seabass with Tomato Basil Sauce 

Parmesan White Wine Risotto, Bok Choy, Roasted Heirloom Tomatoes

OR

Slow Roasted Grass-Fed Prime Rib
Boursin Mashed Potatoes, Roasted Vegetables, Natural Jus 

DESSERT
Valrhona Strawberry Inspiration Mousse 
Pistachio Microwave Sponge, Cacao Crumble

CHRISTMAS 2025 
$85 per person


