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AMUSE BOUCHE

Fastes

DUCK LIVER TORCHON
poached pear, apple butter, baquette

HAMACHI SASHIMI
blood orange vinaigrette, citrus supreme, red onions

Sl

KALE SALAD
quince, lardon, balsamic, fresh fig

GOLDEN BISQUE
butternut squash, potato, leek, creme fraiche

Contree

SWEET POTATO GNOCCHI
brown butter sage, mushroom

PRIME RIB
mashed potato, veal au jus

NORTH ATLANTIC SALMON
root vegetables, ratatouille

LB ssest

BLACK FOREST YULE LOG
chocolate cake, cherry reduction, cranberries, chocolate bark, bourbon pecan

PAVLOVA WREATH
raspberry coulis, white chocolate mousse, luxardo cherry, strawberry, mint

$75 PER PERSON
$45 PER PERSON WINE PAIRING



