
Holiday Menu
Offered December 24th, December 25th and December 31st, 2009

First Course
Roasted Butternut Squash Soup Garnished with Pumpkin Chantilly

Second Course
Baby Iceberg Lettuce Wedge Salad with

Gargonzola Cheese, Crisp Pancetta, Heirloom Tomatoes and
Buttermilk Blue Cheese Dressing

Intermezzo
Rose Petal Champagne Sorbet

Main Course Choice of:

Prosciutto Ham Wrap Fresh Fillet of Alaskan Halibut
Served with Pumpkin Gnocchi, Baby Root Vegetables and

Chardonnay Beurre Blanc

$40

Molasses Marinated Prime Rib of Pork
Served with Yukon Gold Mashed Potatoes, Roasted Root Vegetables

Port Wine and Black Mission Figs Reduction

$44

USDA Choice Grilled Filet Mignon
Served with Chanterelle Mushrooms, Brie Mashed Potatoes, 

Roasted Fresh Asparagus, and Madeira Wine Sauce

$48

Dessert
Triple Chocolate Mousse Cake

Layers of Rich Chocolate Cake Sandwiched with Creamy Dark Chocolate Mousse and 

Belgian Dark Chocolate Ganache

Coffee, Decaffeinated Coffee or Hot Tea
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Prices to not include Service Charge and Applicable Sales Tax


