
Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
raw eggs may increase your risk of foodborne illness.

Christmas Day 
Dinner

Amuse-Bouche

Savory Profiterole
Crisp Parma Ham | Mole Negro | Fontina

First-Course

Bison Short Rib Tamalitos
Port Braised Red Cabbage | Salsa Macha

– or –

Endive and Granny Smith Apple
Fried Ham | Parmigiano Mousse | Herb and 
Buttermilk Dressing

– or –

Scotch Egg
Seven-Minute Egg | Verde | Tomato Conserva

Second Course

Lamb and Spiced Squash
Grilled Oyster Mushrooms | Pimentón and Alliums

– or –

Smoked Pheasant Risotto
Brussels | Preserved Lemon | Parmigiano

– or –

Green Chile and Ricotta Ravioli
Fennel | Butternut Squash

Third Course

Gingerbread Mousse  
Mille-Feuille
Cider Butter | Butterscotch

– or –

Crullers
Canela | Oaxacan Spiced Chocolate

– or –

Pistachio Bûche de Noël 
Candied Citrus | Meringue

Executive Chef Goran Basarov

Prix Fixe $100 per person plus tax and 22% gratuity 
Children $50 plus tax and 22% gratuity 


