
Delightful and Charming Dining

CHRISTMAS EVE 2021

 APPETIZERS

Bruschetta                                          10
Tomato, garlic, basil, olive oil, 
crostini, Parmesan and balsamic glaze.

Pasta Purses                                     10
Delicate Sacchettini filled with six 
types of cheese in a brandy cream sauce.

Shrimp Cocktail                                16
Lemon-poached shrimp with ginger 
cocktail sauce.
Add colossal crab: MP

 SALADS

Classic Caesar Salad                    10
Romaine lettuce, croutons, 
Parmesan and Caesar dressing.

Strawberry Spinach Salad          14
Spinach, fresh mozzarella, strawberries,
crispy prosciutto and dark chocolate
balsamic vinaigrette.

Maison Salad                                     10
Mixed greens, tomato, cucumber, 
red onion, croutons, agave mustard
and artichoke. 

 ENTREES

Caramelized Apple Chicken                28
Yukon mashed potatoes and citrus beurre 
blanc. Choice of one side.

Salmon                                                           30
Ginger crust, brown butter carrot puree,
asparagus and citrus beurre blanc.
Choice of one side.

USDA Hand-Cut Prime Filet                MP
With mashed potatoes and béarnaise sauce. Choice
of one side.

Lamb                                                        32/50
Sweet potato hash, lemon-mint relish and
glazed carrots. Choice of one side.
Half  / Full    

Duck Breast                                                 36
Sweet potato hash, cherry chutney and 
ginger mint glaze. Choice of one side.   

 SIDES

Yukon Mashed Potatoes                         7
Asparagus                                                     7  
Sweet Hash                                                   7
Glazed Carrots                                             7
Green Beans                                                 7      
  


