
 

Prix Fixe A la carte 3 course dinner 
 

First course  
Cock-A-Leekie Soup 

roasted chicken & leeks, toasted barley 
 

Roasted Beet & Citrus Salad 
roasted beets, fresh citrus segments, Boucheron cheese, baby greens, 

 blood orange-balsamic vinaigrette, caramelized pecans 
 

Lobster Mac & Cheese 
cold water lobster, lobster bisque mornay, strozzapreti, buttered breadcrumb 

 
Seared Sea Scallop & Pork Belly 

parsnip silk, caramelized brussels sprouts, poached apple,  
apple bourbon reduction, black garlic mustard 

 

Second Course  
San Francisco Style Cioppino 

Gulf fish & shrimp, clams, mussels, crab, tomato-fennel broth,  
and sourdough bread 

 
Pan Roasted Duck Breast 

white bean cassoulet, Cochon andouille, smoked sausage, duck confit, 
 

Cabernet Braised Short Ribs 
braised red cabbage, buttered broccolini, cheddar-horseradish whipped potatoes, apple 

bacon crumble, natural reduction 
 

Herb Crusted Rack of Lamb 
root vegetable & potato gratin, roasted baby carrots, buttered broccolini, truffle-fig lamb 

demi-glace 
 

 

Dessert Course  
Goat Cheese Panna Cotta 

mulled wine gelee, port poached pears 
 

Spiced Paris Brest 
milk chocolate mousse, cookie butter creameux 

 
Hazelnut Chocolate Torte 

praline ice cream, orange crème Anglaise 
 
 

Christmas Eve & Christmas Day  
Holiday Menu 

Christmas Eve: 4 - 8 PM Seating Times 
Christmas Day: 11AM – 7 PM Seating Times 

 
 
 
 

Adults Ages 13 & Up: $95.00 | Regular Children's Menu 12 & Under 
Regular Dining Menu Not Available, No Substitutions or Modifications 

 


