
Christmas Menu 3 course Dinner Menu 1pm-8pm

First Course
Choose One:

Butternut Squash Soup
Or

Fiji Apple Arugula Salad
Fiji Apple, Cranberries, Candied walnuts, Arugula Lettuce, Champagne Vinaigrette

Second Course
Choose One:

Herb Roasted Turkey
Butternut Squash Hash & Sage Gravy

Or
Prime Rib

Herb Mashed Potatoes, Roasted Brussel Sprouts & House made Au Jus
Or

Pan Roasted Red Snapper
Holiday Wild Rice & Lemon Butter Sauce

Third Course
Choose One:

Rustic Apple Tart
With vanilla ice cream and caramel sauce

Or

Chef’s Bread Pudding
With vanilla Whipped Cream and Seasonal Berries

20% SERVICE CHARGE ON PARTIES OF 6 OR MORE ~
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

$2 Charge to Split Plates

$75 Per Person

Subject to tax. No Special promotions/ Discounts to include Groupon or Living social will be accepted


