
 

Christmas Eve & Christmas Prix Fixe Menu 

$95 Per Person/ +45 Wine Pairing 

AMUSE BOUCHE 

Wild Mushroom Tart 

Truffle Mascarpone, Caramelized Shallots, Thyme 

FIRST COURSE (Choice Of) 

Lobster Bisque 

Cognac Cream, Butter Poached Lobster, Chive Oil 

Or 

Crispy Pork Belly 

Spiced Apple Compote, Cider Reduction, Frisée  

Or 

Winter Green & Roasted Pear Salad 

Candied Walnuts, Blue Cheese, Sherry Vinaigrette 

ENTRÉE (Choice Of) 

Add Black Truffle $25 

Maple Glazed Duck Breast 

Wild Rice Pilaf, Braised Red Cabbage, Cherry Gastrique 

Or 

Pan Seared Halibut 

Parsnip Purée, Roasted Winter Vegetables, Saffron Beurre Blanc 

Or 

Beef Wellington +15 

Truffle Duxelles, Puff Pastry, Red Wine Reduction, Pommes Purée 

DESSERT (Choice Of) 

Eggnog Crème Brûlée 

Nutmeg Sugar Crust, Shortbread Cookie 

Chocolate Yule Log 



Dark Chocolate Ganache, Espresso Cream  

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness. 

All Checks will have a 20% Gratuity Added 

 


