‘—-

ALL DAY EATERY & BAR

CHRISTMAS EVE 2025

$85 PER PERSON

SUPPLEMENT PRE-COURSE

served with toasted brioche, creme fraiche, chive, egg yolk
KALUGA CAVIAR $85/0z
GOLDEN OSSETRA CAVIAR $125/0z

15T COURSE (cHoicE oF)

CASTLEFRANCO SALAD
candied walnut, blue cheese, pickled pear, shallot vinaigrette

SEARED FOIE GRAS (+$20)
chestnut puree, caramelized apple, fig gastrique

BURRATA AND BEETS
citrus roasted beets, pistachio gremolata, balsamic

LOBSTER RAVIOLI
shellfish emulsion, crispy allium

2NP COURSE (cHoIcE oF)

SEARED SCALLOP
melted leeks, crispy parsnip, brown butter emulsion

BRAISED SHORT RIB
pomme puree, roasted cipollini onion, bordelaise

MUSHROOM RISOTTO
roasted mushroom, parmesan, black truffle

BEEF TENDERLOIN

port jus, beef fat roasted carrots
(add seared foie gras +$20)

3RP COURSE (cHoICE OF)
BLACK FOREST BUCHE DE NOEL
CITRUS BABA with vanilla ice cream



