AMUSE BOUCHE

FIRST COURSE

LOBSTER BISQUE
POACHED LOBSTER, CHIVES, TARRAGON OIL, CREME FRAICHE, PARSLEY

APPLEWOOD-SMOKED BURRATA
POACHED PEARS, TRIO OF LEEKS - PUREE, FRIED & CHARRED, CHIVE OIL

ESCARGOT
GARLIC HERB BUTTER, PERNOID SOUR DOU__GH TOAST POINTS

STEAK TARTARE : :
BONE MARROW BUTrER QUAIL EGG CHIVE GEL FRIED CAPERBERRIES CROSTINI

ENTRéES

- KING SALMON !
MISO RATATOUILLE, FETA, PIICKLED ONlO.NS TAMARIND GLAZE

POACHED HALIBUT

BEET BOURGUIGNON

ROASTED BABY BEETS, CIPOLLINI ONIONS, CHARRED BRUSSELS SPROUTS, CAULIFLOWER PUREE oy

RED WINE REDUCTION
CHICKEN CORDON BLUE
BLACK FOREST HAM, GRUYERE, TRUFFLE POMMES PUREE, GLAZED WINTER VEGETABLES
SAUCE SUPREME

BEEF WELLINGTON
HARICOT VERTS, POTATO PUREE, RED BEET GLAZE, BORDELAISE

TRIO OF DESSERTS

CREME BRULEE
RICH CUSTARD, CARAMELIZED SUGAR, Fic COMPOTE

DARK CHOCOLATE FLOURLESS TORTE
PEPPERMINT CREME ANGLAISE, CHOCOLATE CREMEUX

CocoA NIB, PEPPERMINT WHIPPED CREAM

APPLE TARTE TATIN

$195.00 PER PERSON
PLUS 209% GRATUITY & 8.875% NYS SALES TAX




	Christmas Eve & Day
	Holiday Menu
	Amuse Bouche
	First Course
	Lobster Bisque

	Poached Pears, Trio of Leeks - Purée, Fried & Charred, Chive Oil
	Escargot

	Steak Tartare
	Bone Marrow Butter, Quail Egg, Chive Gel, Fried Caperberries, Crostini
	Entrées
	King Salmon


	Miso Ratatouille, Feta, Pickled Onions, Tamarind Glaze ‍
	Poached Halibut
	Beet Bourguignon

	Roasted Baby Beets, Cipollini Onions, Charred Brussels Sprouts, Cauliflower Purée
	Red Wine Reduction
	Chicken Cordon Blue
	Beef Wellington
	Trio of Desserts
	Crème Brûlée‍


	Dark Chocolate Flourless Torte
	Peppermint Crème Anglaise, Chocolate Crémeux
	Cocoa Nib, Peppermint Whipped Cream

	Apple Tarte Tatin
	Almond Cream, Vanilla Bean Chantilly, Spiced Cider Gastrique
	$195.00 Per Person

	Plus 20% Gratuity & 8.875% NYS Sales Tax




