
D U A N E ’ S  C H R I S T M A S  E V E
F I V E  C O U R S E  T A S T I N G  M E N U

A M U S E

Pate  a  Choux  au  Fo ie
Port  Wine  Chocolate  Glaze  |  Roasted  Cashew

1 S T  C O U R S E

F igs  &  Beets
Endives  |  Arugula  |  Roasted  Sesame Emuls i fy

Cloudy  Bay  -  Sauv ignon B lanc

3 R D  C O U R S E

Branz ino  Roto l in i
Snow Crab  Croquettes  |  Tob iko  |  Whi te  Vermouth  Crema

Mannequin  -  Chardonnay

2 N D  C O U R S E

Roasted  Quai l
Cranberry  Stuf f ing  |  Savoy  Cabbage  |  Gooseberry  Gastr ique

Meiomi  -  P inot  Noir

S W E E T  C O U R S E

Sa l ted  Caramel  Pecan  Tart
P is tach io  Ganache  |  Honeycomb Candy  |  Poached  Pear

Fonseca  Tawny -  Port

4 T H  C O U R S E

Amer ican  Wagyu  Str ip lo in
Parsn ip  |  More l  Mushroom |  Kabocha  Squash  |  B lack  Gar l ic  Peppercorn  Sauce

Vive  -  Malbec

$175++ PER PERSON
$250++ PER PERSON WITH WINE PAIRINGS
PLEASE ALLOW 120 MINUTES FOR SERVICE

Consuming  raw or  undercooked  meats  pou l t ry ,  sea food ,  she l l f i sh ,  or  eggs  may  increase  your
r i sk  o f  foodborne  i l lness


