
First Course
HOUSE BREAD SERVICE 

whipped calabrian 
chili butter

DITALINI SALAD 
tuscan kale, heirloom 
tomato, goat cheese, 

lemon truffle vinaigrette, 
crispy shallot

SEAFOOD STEW 
shrimp, mussels, clams, 

bay scallops, yukon potato, 
caldo verde

$105 ADULT  |  $15 CHILDREN 6-12  |  CHILDREN UNDER 5 FREE

Dessert Platters
BLACK FOREST 

CHOCOLATE CAKE
EGGNOG 

CHEESECAKE
APPLE CRANBERRY 
CRUMBLE TARTLET

Main Feast
ROASTED CHATEAUBRIAND
boursin cream, porto reduction

SMOKED BROWN SUGAR &  
PINEAPPLE PORCHETTA

clove chimichurri

CRAB & LOBSTER “CASINO” BAKE
herbed bread crumbs, 

blood orange bechamel

WHIPPED MANCHEGO POTATOES

SWEET POTATO & 
GREEN BEAN “CASSEROLE”

toasted meringue, caramelized pecan, 
crispy onion

CHICKEN CHORIZO SPOON BREAD

PARMESAN STEWED GREENS
ham hock, chili flake 

Kids Menu
MAINS

chicken tenders
mac & cheese
baked penne

SIDES
broccoli

fruit salad

Christmas Feast


