
 

                 

Christmas Menu 
starting at 2:00pm, Wednesday December 25th, 2013 

 

1st course (choice of one) 
Roasted danjou pear and brie salad, mizuna, spiced pecans, cane syrup vinaigrette 

~ Or ~ 

Lobster and crawfish bisque, crawfish boulette, cheese straws 

 

main course (choice of one) 
Roasted prime rib, rosemary-garlic crust, pommes gratin, Brussels sprouts with 

bacon, fresh horseradish cream, au jus 

~ Or ~ 

 Roasted duck, grilled oyster mushrooms, butternut squash, creamed spinach,      
sauce calvados 

~ Or ~ 

Turkey pot pie, heirloom carrots, black trumpet mushrooms, fingerling potatoes, 
peas, hearty turkey gravy 

 

3rd course (choice of one) 
Candy cane cheese cake, dark chocolate cookie crust, whipped cream, crushed candy 

canes 

~ Or ~ 

Ginger bread cake with lemon curd, crème fraiche, candied walnuts 

 

$69 per person, reservations suggested. 
$39 for children 12 

Kids under 5 eat for free 
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