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o 2024 CHRISTMAS

PRIX FIXE A LA CARTE 3 COURSE DINNER
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FIRST COURSE
[SELECT ONE]

Creamy White Bean Tomato Soup
fomato soup, great northern beans, cannellini beans, garlic sourdough croutons

Winter Panzanella Salad
roasted beets & butternut squash, Tuscan kale & arugula, grapefruit segments, pomegranate arils,

W f % F N F N F N F NN
f W F W F N F N F N P N9

°
gorgonzola blue cheese, cornbread croutons, caramelized pecans, grapefruit vinaigrette
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head on Gulf shrimp sauteed in chiligarlic olive ail, fresh herbs, crusty French bread W
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LY T Spanish Braised Pork Belly
sherry glazed pork belly, braised collard greens, roasted garlic broth, crisp hominy

SECOND COURSE
[SELECT ONE]

San Francisco Style Cioppino
halibut, shrimp, clams, mussels, crab, tomatofennel broth, sourdough bread

Pan Roasted Duck Breast
white bean cassoulet, pork sausage, slab bacon, duck confit

Italian Herb Stuffed Porchetta

roasted potato medley, sauteed haricot vert, herb salsa verde

Herb Roasted Lamb Loin Chops

mini shepherd's pie, glazed baby carrots, broccolini, trufflefig lamb demi-glace

DESSERT COURSE
[SELECT ONE]

Mont Blanc
roasted chestnut puree, brown butter sable, maple meringue, red currant sauce

Eggnog Cheesecake

brandied cherry sauce, cookie butter Feuilletine, brandy caramel

e # N
f % 4
e # N
# N 4
8 # N
f N s
8 F N

Peppermint Chocolate Profiterole
dark chocolate mousseline, peppermint Bavarian cream, malted chocolate ice cream.

Adults Ages 13 & Up: $95/guest | Children's Menu 12 & Under Available
Regular Dining Menu Not Available. No Substitutions or Modifications.
A service charge of 22% will be applied to all dining checks.

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

850.588.2882 | 63 Main Street, Rosemary Beach, FL 32461 | ThePearlRB.com
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