
PRIME RIB 
pommes purée, tahini honey glazed carrots, horseradish

créme, jus

PORK TOMAHAWK 
brussels sprouts, delicata squash, brassed kale, apple

cider gastrique

 PAN SEARED SALMON
fingerling potatoes, wild mushroom, wilted spinach, 

sherry beurre blanc

BOUILLABAISSE
prawns, mussels, clams, crab, saffron broth 

TRUFFLE PASTA
 fresh linguini, black truffle, grana padano, 

truffle cream

D E S S E R TD E S S E R T

 BREAD PUDDING 
vanilla ice cream, cranberries, white chocolate caramel

sauce, whipped cream

CHOCOLATE MOUSSE
 chocolate mousse, double fudge brownie, peppermint

meringue cookies

S T A R T E R SS T A R T E R S

SUN CHOKE & LOBSTER BISQUE
Chili oil, chive

 ROASTED BEET SALAD
 wild arugula, goat cheese, Hazelnut, citrus

segments
 

CRUDO
Salmon Belly, Radish, Passion Fruit

M A I N SM A I N S

P R I C I N G  D E T A I L S :
A D U L T S :  $ 7 9

C H I L D R E N  ( 1 2  A N D  U N D E R ) :  $ 4 5

I ' M  D R E A M I N G  O F  AC h r i s t m a s  M e n uC h r i s t m a s  M e n u

*a 3.5% eco friendly charge is added to all bills to support our sustainable initiatives,
including the use of eco-friendly products, recyclables, & our composting program 


