December 24 & 25, 2024
4-Course Dinner $99 per Person™

Add Wine Pairing for $19 per Person*

.

FIRST.COURSE

Choose One

Jerusalem Artichoke & Spinach Soup
E Charcoa! Créme Fraiche, Pea Tenders

'Eas_t Coast Oysters - Y2 dozen

‘ Corte Vigna, Pinot Grigio, Italy - 6 oz

SECOND COURSE
Lemon Sorbet

THIRD COURSE

Choose One

Rib Eye Steak

Canadian Prime 10 oz, Black Garlic Mashed Potatoes, Winter Vegetables,
Yorkshire Pudding, Red Wine Jus

Three Thieves, Cabernet Sauvignon, California - 6 oz

Turducken
Buttermilk Mashed Potatoes, Bread Stuffing, Winter Vegetables,
Cranberry Sauce, Turkey Gravy
Mirassou , Pinot Noir, California - 6 oz
Spiced Cauliflower Steak (Vegan)

Quinoa & Farro, Winter Vegetables, Ajvar, Crispy Leeks

Corte Vigna, Pinot Grigio, Italy - 6 oz

FORTH COURSE
Choose One

Apple Caramel Crisps

Warm Creme Anglaise, Vanilla Gelato

Chocolate Cake
Coconut Whipped Cream, Berries, Saba

++ Taxes and gratuity are not included in the price. Please alert your server of any
food allergies. An 18% gratuity will be added to tables of 6 or more.




