
WEDNESDAY, DECEMBER 25, 2019   |   5:00 - 9:00PM
THREE COURSE PRIX FIXE MENU $75 PER PERSON*    |    CHILDREN’S MENU $25 PER CHILD*

*7% Tax and 20% service charge will be added.  Kids $25 -  Children 12 years and younger | Children 2 years and younger are free

PLEASE JOIN US FOR

CHRISTMAS DINNER

RESERVATIONS REQUIRED WITH A CREDIT CARD. 24 HOUR CANCELLATION REQUIRED. PLEASE CALL 561.226.3022.

FIRST COURSE
Choice of

Winter Vegetable & Lentil Soup Light Tomato Broth, Root Vegetables, Fresh Basil
Scungilli Salad Shrimp, Calamari, Scungilli, Frisee, Arugula, Roasted Garlic, Winter Citrus Vinaigrette

Beef Tartare Hand Cut Grass Fed Beef, Shallots, Capers, Cured Egg Yolk, Chervil, Toast Points
Baby Kale Salad Humboldt Fog, Pomegranate, Bacon Lardons, Tarragon Vinaigrette

SECOND COURSE
Choice of

Roasted Rack of Lamb Rosemary Potatoes, Glazed Carrots, Mustard-Shallot Jus
Pan Seared Chilean Sea Bass Bouillabaisse, Roasted Root Vegetables, Oven Roasted Tomatoes

Oven Roasted Half Duck Sweet Potato Mash, Broccolini, Grand Marnier Reduction
Winter Truffle Risotto Arborio Rice, Shaved Truffle, Parmigiana Reggiano

THIRD COURSE
Choice of

Eggnog Cheesecake
Mint Chocolate Yule Log

Opera Cake


