CHRISTMAS DINNER

FIRST

PUMPKIN SOUP WITH CHESTNUTS AND SPICED CREME FRAICHE

SECOND

BABY GEM LETTUCE, POACHED PEARS, GOAT CHEESE,
CANDIED WALNUTS, GOLDEN RAISINS, AND LEMON VINAIGRETTE

THIRD

PRIME RIB ROAST
CARMELIZED ROOT VEGETABLES AND HUNTER'S SAUCE

§

ROAST DUCKLING
CRANBERRY WALNUT STUFFING, MANDARIN ORANGES,
BABY CARROTS, AND GLACE DU VIN

OR

PAN SEARED WILD SALMON
SHALLOT CONFIT, BRUSSELS SPROUTS, BABY CARROTS, AND
CHAMPAGNE BEURRE BLANC

FOURTH

EGcG NOG CREME BRULEE, CHRISTMAS TREE CUP CAKE, AND
CINNAMON ICE CREAM

£

GUARANTEED RESERVATIONS REQUIRED.
$49.95 PER ADULT, $16.95 FOR CHILDREN 12 AND UNDER.
(PRICES ARE EXCLUSIVE OF TAX AND GRATUITY.)



	First 
	Pumpkin Soup with Chestnuts and Spiced Crème Fraiche
	Second 
	Baby Gem Lettuce, Poached Pears, Goat Cheese,  Candied Walnuts, Golden Raisins, and Lemon Vinaigrette
	Third 
	Prime Rib Roast
	Carmelized Root Vegetables and Hunter’s Sauce
	Roast Duckling

	Baby Carrots, and Glace du Vin
	Or
	Pan Seared Wild Salmon
	Fourth
	Egg Nog Crème Brulee, Christmas Tree Cup Cake, and Cinnamon Ice Cream



