
 
 

CHRISTMAS DAY 
Saturday, December 25, 2010 

 

FIRST COURSE 
Organic Spinach Salad 

Toasted Pancetta, Sweet Onions, Shiitake Mushrooms, Chopped Egg, Warm Bacon-Dijon Vinaigrette  
  

Caesar Salad 
Romaine Leaves, Herbed Croutons, Kalamata Olives, Anchovies, Shaved Reggiano 

 

Lobster and Lump Crab Risotto 
Roasted Tomatoes, Morel Mushrooms, Grilled Leeks 

 

Grilled Onion and Portobello Mushroom Soup 
Garlic Crouton, Sherry, Beef Jus, Blue Cheese 

 

Shrimp and Tuna Tatare 
Cocktail Sauce, Sriracha Mayonnaise, Crispy Wontons 

 

Roasted Beet Salad 
Granny Smith Apples, Bacon, Goat Cheese, Hearts of Palm, Orange Yogurt Vinaigrette 

 

ENTREES 
T- Bone Steak 

Brussels Sprouts, Potato Hash, Horseradish Butter 
 

Filet Mignon 
Stewed Baby Mushrooms, Spinach, Tomato, Garlic Mashed Potatoes, Béarnaise Sauce 

 

New York Strip 
Fried Asparagus, Mashed Potatoes, Truffle Tomato Shallot Compote 

 

Marinated Rib Eye 
Blue Cheese Steak Fries, Pancetta Roasted Pepper String Beans 

 

Roasted Red Snapper 
Broccoli Rabe, Bliss Potatoes, Sweet Lemon Olive Oil Broth 

 

Apple Roasted Free Range Chicken 
Pickled Onions, Apple Compote, Potato Pancake 

 

DESSERTS 

Chocolate Molten Cake 
Hazelnut Center, Vanilla Ice Cream, Hazelnut Anglaise 

 

Berry Crisp 
Toasted Brown Sugar, Oatmeal Strudel Brûlée 

 

Key Lime Pie 
Graham Cracker Crust, Raspberry Sauce 

 

Orange Crème Brûlée 
Caramelized Sugar Topping, Orange Compote, Crispy Orange Tuile 

 
$95.00 Per Person 

Plus 20% Service Charge and 6.5% State Sales Tax 
Menu items subject to change without notice   
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