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Christmas Eve Dinner
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FIRST COURSE

Caesar Salad
Fried Shallot, Salt & Pepper Gaufrettes

or
Roasted Golden Beets
“Goat Cheese Ranch”, Blood Orange, Toasted Almonds, Sherry Vinaigrette
or
Lobster Bisque
Apple-Fennel Compote

MAIN COURSE

Pork Shank Osso Bucco

Saffron Farfalle Pasta, Pickled Carrot Gremolata
or
Roasted Branzino Filet
Herb-Parmesan Risotto, Lemon Aioli, Piquillo Pepper-Pine Nut Salsa
or

Roasted Delicata Squash

Porcini Brown Rice, Almond-Black Truffle Cream, PX Sherry, Toasted Pumpkin Seed Oil

Duck a 'Orange

Celery Root Puree, Roasted Baby Carrots

DESSERT

Chocolate-Chestnut Biche de Noél

Fennel Pollen Gelato
or
Key Lime Mousse

Macadamia-Coconut Streusel, Passion Fruit Coulis

$89 per person
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Kids Menu
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FIRST COURSE

Cheese & Crackers
Vegetable Crudités

Apples & Peanut Butter

MAIN COURSE

Kids Cheeseburger & Fries
Spaghetti with Marinara

or

Chicken Fingers & French Fries

DESSERT

Chocolate Chip Cookies with Milk

or

Vanilla Ice Cream Sundae

$32 per person




