
CHRISTMAS DINNER MENU 

$75 PER PERSON

$45 PER PERSON FOR OPTIONAL WINE PAIRING

FIRST COURSE 

CRAB CAKE, REMOULADE, PRESERVED LEMON VINAIGRETTE,

MICROGREENS

SECOND COURSE 

APPLE AND PARSNIP BISQUE

THIRD COURSE 

BEEF WELLINGTON, CONFIT FINGERLING POTATO,

VEGETABLE ESCABECHE, DEMI-GLACE

FOURTH COURSE
CHERRY BRANDY CHRISTMAS CAKE

*Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.  
Special preparation available upon request. Please make your server aware of any food allergies you have.


