
 

 

 

 

CHRISTMAS EVE  
P R I X  F I X E  $ 1 2 5  

5 P M  –  8 P M   

 

APPET IZER  
Choice of 

 

Lobster Ravioli 
lemongrass velouté 

 

Polenta carbonara 

hen/duck egg 

 

Seaweed & Sourdough Baked Sweet Potato 

Terrine foie gras 

truffles, 100-year-old madeira, brioche 

 
ENTRÉE  
Choice of 

 

Venison 

lingonberry, brown butter 

Ribeye 

roasted chicken sauce, potato gratin 

Pheasant 
smoked chestnuts, caramelized sunchokes 

 

Dover Sole Classic 

 
Supplement 

Perigord Truffle $50  

Oscetra Caviar $80 

 
DESSERT  
Choice of 

Sticky Toffee Christmas Pudding 

Baked Alaska  

British & American Cheese Board  
paired with brandy or sherry trolley 

 Warning: consuming raw or undercooked meats, eggs, poultry, or seafood may increase your risk of foodborne 

illness. Please contact your waiter if you require any information regarding allergies or intolerances. 


