
**Beef Wellington 
filet mignon, mushroom duxelles, prosciutto, puff pastry, truffle mashed potatoes, spinach crepes

king mushroom, bordelaise sauce 
Pan-Seared Halibut 

champagne beurre blanc, roasted heirloom carrots, fennel pollen 
**12oz. New York Strip 

creamy polenta, roasted root vegetables, demi-glace
 The 7 Fishes “Cioppino” 

mussels, shrimp, lobster, clams, baby scallops, snow claws, grouper, grilled bread, fresh basil

Sticky Toffee Pudding
 candied walnuts, rum toffee, croissant ice cream 

“Santa Golosa” 
white chocolate mousse, raspberry gelee, coconut marshmallow, lemon curd

F O U R T H  C O U R S E

F I R S T  C O U R S E
Roasted Butternut Squash Soup

pomegranate seeds, toasted pepitas, cream reduction  

T H I R D  C O U R S E

Winter Greens & Pear Salad 
frisée, baby kale, poached pear, gorgonzola, candied walnuts, champagne vinaigrette 

**Crab & Avocado Timbale 
lump crab, avocado, citrus segments, black garlic aioli 

S E C O N D  C O U R S E

Christmas Menu
$89 ++ per person | $49 ++ under 12                                 December 25, 2025 by reservation only 2pm - 9pm 

Reserve Here Click Here

* * ” C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E
Y O U R  R I S K  O F  F O O D  B O R N E  I L L N E S S , E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S . ”
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