
CHRISTMAS PRIX-FIXE 
$128 PER PERSON

FIRST COURSE
(CHOICE OF)

LOBSTER BISQUE
lobster claw relish, sourdough roll

BELGIAN ENDIVE CAESAR
garlic ciabatta croutons, cherry tomatoes, grana padana, lemon caesar dressing

SECOND COURSE
(CHOICE OF)

GRILLED RIBEYE
roasted garlic mashed potatoes, roasted baby carrots, hericot verts, fortified cabernet demi

PISTACHIO CRUSTED CHILEAN SEABASS
whipped sweet potatoes, grilled broccolini, sauvignon blanc beurre monte

POR TOBELLO EN CROUTE
grilled broccolini, roasted baby carrots, red pepper coulis

THIRD COURSE
(CHOICE OF)

EGGNOG PANNA COT TA
spiked cranberry sauce, vanilla almond crumble

CHOCOLATE TRUFFLE MOUSSE CAKE
raspberry smash, shaved white chocolate, wafer crisps, candied walnut

Consuming Raw or undercooked eggs, meats, poultry, seafood or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions. 
Menu items contain or come into contact with wheat, eggs, peanuts, treenuts and milk.  For more information, please speak with your manager.

An 18% staff charge will be added to all Pre-Fixe menu checks


