
christmas eve menu

 Four Course Prix Fixe  $140
Wine Pairing  $50 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.

amuse bouche

first
braised maitake mushroom, leek soubise,  

cassoulet, pistachio

second
diver scallop, truffle pomme puree,  

beurre noir, sorrel

intermezzo

third
filet of beef, rosemary sweet potato dauphinois, 

chevre merengue

dessert
yule log

chocolate sponge, noisette, cranberry compote
or 

brulée 
pumpkin late, apple cider macaron, white 

chocolate pebble

mignardises

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


