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Christmas Eve

* Consuming raw or undercooked meats, seafood, shellfish, eggs, milk or poultry may increase 
your risk of food-borne illness, especially if you have certain medical conditions.

First
Lobster and Asparagus Salad* 

Melon, Radish, Heart Of Palm, Citrus Sabayon, Golden Caviar

or

Pate on Croute 

Carnard & Pistachio, Cranberry Jam, Pickles, Grain Mustard 

Morgon, Chateau Des Jacques Burgundy, France

Second
Creamy Collard Green Soup  

Nueske’s Bacon, Sourdough Croutons, Poached Quail Eggs

or

Slow Roasted Pumpkin Soup 

Toasted Pumpkin Seeds, Warm Spiced Chantilly, Apple Caramel 

Gavi Dei Gavi, La Scolca, ‘Black Label’ Piedmont, Italy

Third
Herb Roasted Capon  

Mortadella, Orange Zest Stuffing, Parmesan, Mostarda Di Frutta

or

Crab Stuffed Poached Dover Sole 

Citrus Beurre Blanc, Micro Root Vegetables, Chives Oil, Petit Salad 

Puligny Montrachet, Maison Louis Jadot Burgundy, France 

Main
Pan Seared Rack of Lamb* 

Wild Mushrooms Ballotine, Salsify Puree, Roasted Winter Vegetables, Rosemary Jus

or

Pan Roasted Filet Mignon* 
Marrow Crust, Potato Mousseline, Rainbow Chard, Sauce Périgord 

Cabernet Sauvignon, Grgich Hills ‘Opulence’ Napa, California

Dessert
Holiday Baba Au Rhum 

Flambéed Tableside, Mascarpone Cream, Orange Tuile, Lemon Crumble

or

Winter Vacherin 

White Velvet Chocolate Bowl, Champagne Sorbet, Raspberry Verveine Sorbet,  

Fresh Berries, Crystalize Blossoms  

‘Demi-Sec’, Veuve Clicquot Champagne, France


