
christmas day menu

 Four Course Prix Fixe  $145
Wine Pairing  $55 Four Selections

carefully curated by the culinary talents of  
executive chef andreas kisler 
chef de cuisine keith clinton 

executive pastry chef konrad spitzbart

Chez Philippe is proud to support local and sustainable food sources.

welcome juice
cherry & blood orange

amuse bouche
roasted leek and caviar 

parmesan & pistachio

first
cranberry, apple tart tatin,  

gold leaf, local mint

intermezzo

second
lobster tail, pea, basil & brioche

third
elk, truffle, aerated parsnip  

and sauce perigueux

dessert
buche de noel 

spiced cake, crème au beurre,  
cranberry curd 

mignardises

Gratuity and taxes additional. Consuming raw or undercooked meats, poultry, shellfish  
or eggs may increase the consumer’s risk of food-borne illness. REV 12.2024


