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SANTA CRUZ

Chrlstmas Eve | Dav Pr|x F|xe

To Start
Served Family Style
Winter Butter Lettuce and Frisee Salad
Tomatoes, Cucumbers, Persimmons, Golden Beet Chips, Italian Cranberry Vinaigrette

Asian Chicken Lollipops
Orange-Tamari-Chili Glaze

Heirloom Tomato & Buffalo Mozzarella Kabobs
Italian Lemon Olive Oil, Micro Basil, Sweet Balsamic Drizzle

Holiday Meatballs
Tomato Coulis, Balsamic Glaze

Entrees
Choice of:
Pan Seared Alaskan Halibut
Creamy Point Reyes Bleu Cheese Risotto, Chimichurri, Shaved Fennel Salad

Pistachio Crusted Skuna Bay Salmon Fillet
Roast Sweet Potato Stack, Shaved Asparagus, Hibiscus-Serrano Infused Fume

Prime Rib of Beef au Jus
Horseradish Mashed Potatoes, Preserved Lemon and Chili Flake Haricot Verts, Yorkshire Pudding

Slow-Braised Short Rib
Cheese-Ale Polenta, Cabernet Pan Jus, Preserved Lemon & Chili Flake Haricot Verts

Kabocha Squash Ravioli
Kahlua-Sage-Vanilla Cream, Fried Sage, Roast Pomegranate Seeds, Flatbread Crisp

Dessert
Served Family Style
Assorted Holiday Pastries and Confections




