
STARTERS
Choice of

ALLSPICE BUTTERNUT SQUASH SOUP
Crispy pancetta lardons | Brandy Chantilly | Micro Greens

SAUTÉED GARLIC JUMBO PRAWNS
Tomato concasse | Ginger beurre Blanc | Chives

WARM BRIE CHEESE
Cranberry fig jam | Truffle arugula-grilled bread | Port wine glaze

CITRUS SMOKED SALMON CARPACCIO
Red onion-capers-crème fraiche | Parsley-warm bread

ENTREES
Choice of

BRAISED DUCK CONFIT
Creamy mashed potatoes | Garlic green beans | Port wine reduction

GRILLED NEW YORK STEAK
Thyme Fondant Potatoes | Bacon Asparagus | Madeira Mushrooms Sauce

BRAISED LAMB SHANK
Creamy Polenta | Roasted Root Vegetables | Rosemary Sauce

LOCAL CATCH OF DAY
Herb Roasted Fingerling Potatoes | Chardonnay Leek Cream Sauce

Pomegranate Gremolata

BUTTERNUT SQUASH WELLINGTON
Sautéed Mushrooms | Herb beurre Blanc

DESSERTS
HOLIDAY MINI TRIO

Opera Cake | Red Berry Cake | Chocolate Brownie Peppermint

$ 9 5  P E R  G U E S T
Christmas Eve Menu

No Splitting or Sharing | No Substitutions | 20% Gratuity Added to Groups of Six or more


