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CHRISTMAS E
December 24th, 2021 | 4:00 - 10:00 pn
3 Courses for $55 or a la ca

APPETIZERS

LOBSTER BISQUE 12
jumbo lump crabmeat, t n, robiola crostini

TORTELLINI F
black truffle butter, s

CRU CHRISTMAS CAESAI
baby romaine, toasted pine nuts, p?

AHI TAR

avocado, cucumber, cilantro, vine ri
’

".

A~

LOBSTER 1
roasted fres

CAST IRON SEARED JI P SCAMPI 32
black tiger shrimp, on spinach risotto

120z new york stri
&« point reyes blue cheese
PARMESAN CRUSTED CHILEAN AL
mbg lumgcr meat, broccolini, lemon

OLO BRAISED SHORT RIB 280

h\} quash gyﬁeese polenta, chanterelle mu h F\

A DES TS

% IOCOLATE MOUSSE CAKE ‘
chocolate cake, fluffy mousse, rasg

~d

C}-IRISTMAS CREME BROLEE
briiléed sugar, raspberries & raspk

NEW YORK ST
strawberry compote, whipped cream
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