
$49 per person + tax + gratuity

Looking for the perfect holiday cocktail?
Flip to the reverse side to enhance your dinner this evening!

Holiday Prix Fixe

BAKED GOAT CHEESE
San Marzano tomatoes, cherry tomatoes, goat cheese, basil, garlic toast

TRUFFLE ARANCINI
Black truffle risotto, Parmesan cheese, truffle oil, herbs

LOBSTER BISQUE
Roasted lobster broth, cream, lobster meat, chives

WINTER KALE SALAD
Baby kale, roasted butternut squash, brussels sprouts,

apples, candied walnuts, lemon vinaigrette

First Course
(choice of)

SHORT RIB PAPPARDELLE
Braised beef short rib ragu, fresh oregano, parmesan cheese micro basil

PERUVIAN CHICKEN
Spiced baby potatoes, broccolini, Aji verde, micro cilantro

SEARED HALIBUT
 Cauliflower rice, brussels sprouts, red onions,
carrots, brown butter caper sauce, almonds

BROWN BUTTER ROASTED BEEF FILET
Cranberry-red wine reduction,

brown butter, and sage whipped potatoes

ADD HERB ROASTED SPINY LOBSTER TO ANY ENTRÉE +21

+23

Entrées
(choice of)

COOKIES AND CREAM
Condensed milk panna cotta, Biscoff, and chocolate chip cookie crumble

PEPPERMINT BARK CHEESECAKE
 Vanilla cheesecake, dark chocolate peppermint bark

WARM PECAN SQUARES
 Served with bourbon caramel, and Chantilly cream

Dessert
(choice of)



Holiday Cocktails
BERRY CHRISTMAS

Frozen strawberry-cranberry lemon drop,
“Christmas tree,” powdered sugar, edible beads

BOURBON PUMPKIN SPICE
Bourbon, pumpkin spice simple syrup,

cinnamon, port, cinnamon stick

THE GRINCH
Vodka, Midori, lemon sour,

whipped cream, pink sugar, cranberry

WHITE CHOCOLATE MARTINI
White Chocolate Liqueur, Vodka, Frangelico,

peppermint bark garnish, pink sugar rim

WINTER OLD FASHIONED
Buffalo Trace Bourbon, maple syrup,

angostura bitters, rosemary, cranberry


