
 

Christmas Eve 2021
Amuse bouche

Starter 

Duck Liver Torchon 
poached pear, apple butter, baquette

Hamachi Sashimi
blood orange vinaigrette, citrus supreme, red onions

Salad
KALE SALAD

quince, lardon, balsamic, fresh fig
 

GOLDEN BISQUE 
butternut squash, potato, leek, creme fraiche

Entree
 

SWEET POTATO GNOCCHI
brown butter sage, mushroom 

 

PRIME RIB
mashed potato, veal au jus

 

NORTH ATLANTIC SALMON
root vegetables, ratatouille

Dessert
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


