CHRISTM S

December 24t 2022 | 4:00 - 10:00 p
3 Courses for $54 or a la carte

APPETIZERS

LOBSTER BISQUE 13
jumbo lump crabme_t ~tarragon, robiola crostini

BLACK TRU
truffle fondue, shaved

CRU CHRISTMAS LITTLE ' 3
marcona almonds, pomegrana

LOBSTER & SHRIMP
roasted fresno chili

CAST IRON SEAR
saffron spin
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8oz cut, truffle potato at n, haric

roasbiéi garhc

RAINBOW TRO

LO BRAISED SHO
juash goat cheese polenta, chanterelle

. \\ DESSERTS

.& CHOCOLATE MOLTEN LAVA CAKE'
'\ ' whipped crea pberry sauce
CHRISTMAS CREME BRULEE 10
sed sugar, raspberries & raspberry sa

> .
NE\)V' YORK STYLE CHEESECA
strawberry compote, whipped



