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Saturday , Dec 24th Sundav Dec 25th

Normal Brunch Menu 7 am - 1:30 pm Breakfast 7 - 10 am, in-house guest onl
Special Dinner Menu 4 - 8 pm, Adult $95+ Special Dinner Menu 12 - 7pn%7, Adult $)9/5+
tax & grat Kids menu 4-12, $35 tax & grat  Kids menu 4-12, $35
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Roasted Cauliflower Bisque
Oaxaca emulsion, Marcona almonds

Hermosa Salad
Organic greens, apple, pomegranate arils, hazelnuts, Crow’s chévre, pomegranate vinaigrette

Pickled Beets
Bleu cheese mousse, arugula, pecan praline, mesquite vinaigrette

Smoked Corn Agnolotti
Mushrooms, Baja stone crab, lemon butter, herbs

Bacon & Egg*
Crispy pork belly, poached egg, grilled country bread, fonduta
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Smoked Prime Rib*
Cheddar mashed potatoes, asparagus, au jus & creamy horseradish

Chilean Sea Bass*
Confit marble potatoes, heirloom tomato, fennel & olives, beurre rouge

Tomahawk Pork Chop*
Delicata squash, yams, cipollini, swiss chard, apple-pecan chutney

Butternut Squash Risotto 2
Patagonian shrimp, mushrooms, lemon butter, parmigiano ~
Two Wash Ranch Chicken ‘

Chicken sausage stuffed potato, glazed baby carrots & cipollini, herb jus
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Holiday Trifle _ j
Toasted pannettone, persimmon compote, milk chocolate mousse

Pie
Smoked pumpkin, maple walnuts, candied ginger ice cream, pomegranate

Rum Cake : R
Spiced fruit chutney, chantilly \\\&
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*cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk to foodborne illness



