
But ternut  Squash  Tor te l l in i
pecan.  p ick led  c ranber ry ,  sage

French Onion Soup
gruyère

Jumbo Lump Crab Cake
red  pepper  cou l i s ,  ch ipot le  remoulade ,  meyer  l emon

SECOND COURSE

Tuna Tar tar
smoked c rème f ra îche ,  pu f fed  r ice ,  f re sno  pepper

Baby Iceberg
bacon la rdon,  house  dr ied  tomato ,  cucumber ,      

b lack  o l i ve ,  b lue  cheese  c rumble

Beets  & Burra ta
pi s tach io ,  smoked yogur t ,  ca ra  cara  o range ,             

25  year  aged sher ry

FIRST COURSE

Creeks tone  F i le t  Mignon
pota to  pave ,  asparagus ,  borde la i se

At lant ic  Hal ibut
l i t t l eneck  c lams ,  f inger l ing  pota to ,  tomato ,  bacon la rdon

Wild  Mushroom Ris soto
parmesan,  mascarpone,  b lack  t ru f f l e  but te r

THIRD COURSE

Bûche de  Noël
raspber ry ,  whi te  chocola te  mousse

Opera  Cake
espresso  mousse ,  dark  chocola te

NY Cheesecake
s t rawber ry ,  van i l la  chant i l l y

FOURTH COURSE

PRE-FIXE DINNER MENU - $125 PER GUEST
Select One From Each Course
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