CHRISTMAS MENU

FIRST COURSE
TO SHARE

DIPS COMBINE
HEIRLOOM GREEK SALAD

SECOND COURSE
CHOOSE TWO MAIN COURSES

SHORT RIB TANDIR
8 OZ BRAISED SHORT RIB, PAVE POTATO, HEIRLOOM CARROT, ASPARAGUS, CHERRY BEEF AU JUS

CHAMPAGNE SALMON
6 OZ NORWEGIAN SALMON, CHAMPAGNE BEURRE BLANC, BUTTER-GLAZED ASPARAGUS, CITRUS OIL

CHICKEN SKEWERS
2 THIGH CHICKEN SKEWERS, BLISTERED CHERRY TOMATO, PAVE POTATO, GARLIC CONFIT

TRUFFLE FETTUCCINE
FETTUCCINE ALFREDO, CREAMY MUSHROOM MIX, PORCINI REDUCTION, TRUFFLE DRIZZLE

SIDES FOR TWO
CHOOSE TWO

Grilled Asparagus
Pavé Potatoes
Baby Carrots
Smoked Japanese Eggplant

Fingerling Potatoes

THIRD COURSE

+ CHOOSE ONE DESSERT TO SHARE +
COLD BAKLAVA
CREME BROLEE

$199 PER COUPLE

FOUR-COURSE CHRISTMAS DINNER FOR TWO BEVERAGES, TAX AND GRATUITY ADDITIONAL.




