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December 12 6-9pm and December 19 4-9pm
RESERVATIONS REQUIRED

$72++ per adult
$30++ per child (10 and under)

Children 2 and under (Free)

*bread service included

a bread basket of assorted breads
house made butter

APPETIZER | CHOOSE 1 PER PERSON

PUMPKIN BISQUE
creme fraiche, pepitas, kale pesto

BEETS AND GREENS
delicata squash, beets, feta, pistachio

SEAFOOD TOWER + 125.]235. *not included

Maine lobster, shrimp cocktail, colossal lump crab, oysters,
tuna tartare, louie aioli, beer vinegar, cocktail sauce

DINNER | FAMILY STYLE
SLICED SIRLOIN
rosemary au jus
FOR THE TABLE | FAMILY STYLE

ROASTED BROCCOLI
chili oil, almonds, preserved lemon

BRUSSELS SPROUTS
pancetta

CANDIED SWEET POTATOES
pecan crust

POTATO GRATIN
breadcrumbs, gruyere

CRANBERRY SAUCE
HOUSE MADE SOURDOUGH STUFFING

DESSERT | FAMILY STYLE

CHOCOLATE PEPPERMINT CHEESECAKE
vanilla whipped cream, chocolate crumble

SPICED PAVLOVA
cranberry, orange, hazelnut

EGGNOG TRES LECHES
gingerbread, raspberry

A LA CARTE ENTREES:

NORWEGIAN SALMON 38.
delicata squash risotto, julienne snow peas, micro greens

DUCK BREAST 38.
root vegetables, brussels sprouts, confit mushrooms, bordelaise




