
 

 
 

CHESAPEAKE	
 BAY	
 BLUE	
 CRAB	
 CAKE	
 
CHEF’S MARKET PREPARATION 

 

� 
	
 

SALADE	
 FRISÉE	
 
APPLES, CELERY & PECANS 

WITH A CHAMPAGNE & POMEGRANATE VINAIGRETTE 
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WILD	
 MUSHROOM	
 SOUP	
 
SEASONAL WILD MUSHROOMS WITH TRUFFLE FOAM 

 

 
 

HERB	
 ROASTED	
 TOM	
 TURKEY	
 
TRADITIONAL ACCOUTREMENTS 

WITH A SAUSAGE, SAGE &	
  CORNBREAD STUFFING 
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NIMAN	
 RANCH	
 NEW	
 YORK	
 STEAK	
 
ROASTED YUKON GOLD POTATOES &	
  HARICOT VERTS 

WITH A GREEN PEPPERCORN SAUCE 
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LANGOSTINO	
 FETTUCCINE	
 
BIG SUR CHANTERELLE MUSHROOMS, 
ASPARAGUS &	
  ROASTED TOMATOES	
  

 

 
 

PANETTONE	
 BREAD	
 PUDDING	
 
WITH AN AMARETTO CRÈME ANGLAISE 
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BUCHE	
 NOËL	
 
HAZELNUTS & CHOCOLATE 

 

� 
	
 

EGGNOG	
 CRÈME	
 BRÛLÉE	
 
CUSTARD TOPPED WITH A LAYER OF HARD CARAMEL 

 

 
 

44.95 PP 
EXCLUSIVE OF SALES TAX AND GRATUITY 

Holiday 
Prix Fixe Menu 
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