
CHRISTMAS

First Course

Cauliflower Bisque  

Pomegranate Arils, Toasted Chestnuts,  
Chervil Oil, Cashew Cream, Pumpkin Seeds,  

Sesame Seeds, Chives 

Second Course

Blood Orange Beet Salad

Red Beet, Radicchio, Endive, Bibb Lettuce,  
Sweet Pecans, Feta Cheese, Apple Cider Vinaigrette

Main Course

Chilean Seabass with Tomato Tapenade

Celery Root Purée, Broccolini, Cognac Gastric

Or

Slow Roasted Grass-Fed Prime Rib

Boursin Mashed Potato, Roasted Vegetables,  
Natural Jus

Dessert

 
Christmas Red Velvet Cheesecake

White Chocolate Brownie, Raspberry Fluid Gel, 
Gingerbread Crumble

$75 per person

H O L I D A Y  M E N U


