
Monday, December 25 • 5pm–9:30pm

$60 per person or a la carte  
pricing as indicated

SALAD
Arugula, Roasted Portabella, Pancetta 
Crostini, Shaved Parmigiano-Reggiano, 

Focaccia Pesto Croutons
$9

SOUP
Lobster Cognac Bisque, Lobster Beignet

$12

ENTRÉE
Pan Roasted Chilean Sea-Bass, Roasted 
Heirloom Toy Tomatoes, Risotto Saffron, 

Lemon, Porcini Olive Oil Drizzled
$35

Fresh Herb Marinated Grilled Beef 
Tenderloin, Creamy Basil Polenta, Truffle 

Chianti Reduction 
$39

DESSERT
Nutella Profiteroles, Eggnog Frangelico Ice 

Cream, Chocolate Sauce 
$8


