
CHRISTMAS MENU
$95++ PER GUEST

$50++ PER CHILD (AGES 5-12)

FIRST COURSE
SOURDOUGH BREAD

WHIPPED BUTTER

CREAMY CLAM CHOWDER
CLAMS/ POTATOES / SMOKED BACON

OYSTERS
HALF DOZEN +24 / FULL DOZEN +48

SECOND COURSE
BABY SPINACH SALAD

CRANBERRIES / CANDIED WALNUTS
WHITE BALSAMIC VINAIGRETTE

THIRD COURSE
CHOICE OF:

CITRUS BRINED TURKEY
STUFFING / HAND-WHIPPED MASHED POTATOES

GREEN BEAN CASSEROLE / CRANBERRY RELISH / GRAVY

SEARED SABLEFISH
HAND-WHIPPED MASHED POTATOES / CRISPY BRUSSELS

CHERRY BALSAMIC GLAZE

KING OYSTER MUSHROOMS
POLENTA, CRISPY BRUSSELS / MUSHROOM DEMI GLACE

SLOW COOKED PRIME RIB
HAND-WHIPPED MASHED POTATOES / ROASTED MUSHROOMS

BUTTERED BEANS / RED WINE JUS     +25/GUEST+25/GUEST

SWEET ENDINGS
EGGNOG CRÈME BRÛLÉE

GINGERBREAD SNAP COOKIE


