
Christmas Day 

Organic Beet & Lemon Salad
gem lettuce, honey vinaigrette, horseradish rye croutons

Shiitake Mushroom Beignets
parsnips, miso aioli, rosemary

Roasted Cauliflower & Chestnut Soup
dry vermouth, cheddar crumb

Oysters Rockefeller
shallots, baby spinach, pecorino, romano cheeses, toasted breadcrumbs

Teddy & The Bully Bar

Friday, December 25th

First Course
(please choose one of the following)

Endless Carving Station
Herb Roasted Colorado Lamb Chops

mint jelly, dijonnaise

Mustard BBQ Glazed Wild Salmon
cranberry orange marmalade

Whiskey Brined Organically Raised Turkey
traditional & country gravy

LimitlessSides
Cheddar & Sage Scalloped Potatoes

Charred Broccolini
Andouille Jambalaya Rice

Banana Caramelized Brussel Sprouts
Dessert

(please choose one of the following)

Local Pumpkin Cake
eggnog crème anglaise, cinnamon gelato and dusted with nutmeg sugar

Pecan Cheesecake
pecan praline, bourbon caramel sauce

Flourless Chocolate Cake
cranberry compote, orange sorbet, chocolate sauce, dusted with confectionary sugar

Traditional Brioche Stuffing
Pomme Puree

Teddy Mac & Cheese
Citrus Glazed Cauliflower

Butternut Squash Risotto / Pear & Sage

$77 per person/$39 11 & under
Beverages, 10% tax and 22% holiday gratuity not included  This is a 2 hour experience

We also respectfully charge 4.25% on every bill to cover added costs and inflation that have challenged our industry.  These include fuel surcharges from all 
of our suppliers, higher prices, higher labor costs .  We appreciate your understanding.  

For the Table
House Made Parker Rolls

honey butter, seasonal berry jam


