
$260 per person 
 
 
 
 

Prices do not include tax and service charge. Please note, a 20% service charge will be added to the bill for parties of six or more.  
If you suffer from a food allergy or intolerance, please inform a member of the restaurant team upon placing your order. 

C H R I S T M A S  D A Y  

 

 

 

 

A P P E T I Z E R S  
Choice of 

 

P R I M E  B E E F  T A R T A R E  
Traditional Accompaniments, Sunny Side Up Quail Egg, Crispy Potatoes 

T R U F F L E  C E A S A R  S A L A D  
Little Gems, Rustic Croutons, Shaved Truffle, Parmigiano-Reggiano 

C H I L L E D  S E A F O O D  T R I O  
Fresh Shucked Oysters, Poached Jumbo Shrimp, Tuna Tar tare, Cocktail Sauce, Mignonette 

C A L I F O R N I A N  G O A T  C H E E S E  G N O C C H I  
Caramelized Parsnip, Brown Butter Sauce, Lavender Honey, Chive 

M A I N E  L O B S T E R  B I S Q U E  
Cognac & Chive Crème Fraîche 

 

 

 

E N T R É E S   
Choice of 

 

C R E A K S T O N E  F A R M S  R O A S T E D  P R I M E  R I B  
Mashed Potatoes, Creamed Spinach, Roasted Baby Carrots, Red Wine Beef Jus, Yorkshire Pudding 

 
F R E E  R A N G E  H E R I T A G E  T U R K E Y  

Traditional Stuffing, Mashed Potatoes, Roasted Brussel Sprouts, Green Beans Almondine 
Sweet Potatoes, Cranberry Sauce, Giblet Gravy 

 
R O A S T E D  T U R B O T  F I L L E T   

Brown Butter Parsnip Purée, Pinot Shallot Confit, Braised Rainbow Chard 
 

S E A F O O D  O R E C C H I E T E  
Maine Lobster, Bay Scallops, Alaskan King Crab, Lemon & Herb Toasted Crumbs 

 
B U T T E R N U T  S Q U A S H  R I S O T T O  

Roasted Hazelnuts, Fried Sage, Pomegranate Molasses 
 

 

 

D E S S E R T  

H A Z E L N U T  C A N D Y  B A R  
Milk Chocolate Crémeux, Hazelnut-Orange Streusel, Praline Crunch, Winter Truffle Gastrique 

M E R I N G U E  V A C H E R I N  
Pineapple-Guava Sorbet, Tropical Fruit Compote, Candied Kumquats 

S T I C K Y  T O F F E E  
Medjool Date Cake, Rum Laced Caramel, Whipped Crème Fraîche 

  


	PRIME BEEF TARTARE
	TRUFFLE CEASAR SALAD
	CHILLED SEAFOOD TRIO
	CALIFORNIAN GOAT CHEESE GNOCCHI
	MAINE LOBSTER BISQUE
	Creakstone farms roasted prime rib
	free range heritage turkey
	Roasted turbot fillet
	seafood orecchiete
	ButterNut Squash RISOTTO
	HAZELNUT CANDY BAR
	meringue VACHERIN
	STICKY TOFFEE

