
F I R S T C O U R S E

LO B S T E R  C H OW D E R
Roasted corn, bacon, sweet potatoes, tarragon

B E E F TA RTA R E
Radish, kale, egg, truffle, garlic roots

B E E T R O OT SA L A D
Kale, quinoa, goat cheese, pomegranate, avocado,  
pistachio soil, citrus vinaigrette

S E C O N D  C O U R S E 

H A L I B U T
Celery root purée, charred broccolini, red onions,  
brioche, pine nut vinaigrette

S M O K E D  P O R K  LO I N
Lusty Monk mustard, pumpkin seeds, new potatoes,  
turnip greens with bacon

Z U CC H I N I  R O L L AT I N I
Sweet basil pesto, toy box tomatoes, pignoli ricotta,  
pomodoro sauce

GA R L I C  F E N N E L  P R I M E  R I B
Roasted carrots, cipollini onions, thyme, horseradish potato 
purée and port wine jus

T H I R D  C O U R S E 

C A R A M E L  P E A R  S TO N E 
Caramel mousse, candied pecans, vanilla cream, roasted pear,  
pecan dacquoise, white chocolate Chantilly

T H E  C H E R RY 
Chocolate cherry pain de gêne, chocolate cream, cherry gelée,  
chocolate mousse, cocoa crumble, cherry confit

SEASON
’ T I S  T H E

W E D N E S DAY,  D E C E M B E R  2 5 ,  V U E  1 9 1 3 
$ 9 0  FO R  3 - CO U R S E ,  P R I X  F I X E  D I N N E R  |  C H O I C E  O F O N E  I T E M  F RO M  E AC H  CO U R S E

R E S E RVAT I O N S  AVA I L A B L E  F RO M  2 P M  TO  9 : 3 0 P M ,  
P L E AS E  C A L L  CO N C I E RG E  FO R  R E S E RVAT I O N S ,  8 2 8 -2 5 2 -2 7 1 1 .

CO N S U M I N G  RAW  O R  U N D E RCO O K E D  M E AT S ,  P O U LT RY,  S E A FO O D,  S H E L L F I S H  O R  EG G S  
M AY I N C R E AS E  YO U R  R I S K  O F FO O D B O R N E  I L L N E S S . 


