
 

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. 

2025 Christmas 
 

Prix Fixe À La Carte | 3-Course Dinner 
 

First Course  
[Select One] 

 

Butternut Squash Soup 
bacon lardons | crispy sage | Spanish extra virgin olive oil 

 
Wedge Salad 

       baby iceberg | crispy serrano ham | pickled red onions | baby heirloom tomato |  
crispy black-eyed peas | Cabrales blue cheese dressing | 6-minute egg 

 
Bacon Wrapped Dates 

goat cheese | candied pecans | maple-honey gastrique 
 

Yucca-Chorizo Croquettes 
chimi emulsion | roasted garlic-citrus aioli | Manchego cheese |  

pickled onion | micro cilantro  
 

Second Course  
[Select One] 

 

Seafood Bouillabaisse 
Gulf shrimp | clams | mussels | crispy soft-shell crab |  

grouper | grilled artisan bread  
 

Winter-Spiced Half Roasted Duck 
parsnip purée | black mission fig duck bordelaise | roasted Romanesco  

 

Lechón Asado 
mojo-stuffed porchetta | Moros y Cristianos rice |  

sweet plantains | mojo yucca hash 
 

Red Wine-Braised Lamb Shank  
 roasted garlic-sweet potato mash | roasted root vegetable hash |  

lamb jus glacé | citrus zest & herbs 
 

Dessert Course  
[Select One] 

  

Ferrero Rocher Bombe 
dark chocolate mousse | hazelnut crunch & panna cotta |  

chocolate crunch glaze 
 

Orange Ricotta Cheesecake 
chocolate ganache | cranberry-spiced sorbet 

 

Chocolate Hazelnut Bombe 
hazelnut panna cotta | dark chocolate mousse | brandy caramel 


