
$74.95 
Plus Tax & Gratuity 

Beverages not Included 

 
 

 

3 course Christmas Eve Dinner 
First  Course________________________________ 
Po a c h e d  Pe a r  
Arugula, Shredded Carrots, Prosciutto, Candied Walnuts, Manchego Cheese, Mango-Jalapeno Vinaigrette 

B a b y  G e m  C a e s a r  
Roasted Cherry Tomatoes, Shaved Parmesan, Caesar Dressing, Crostini 
 

Po m e g ra n a t e ,  O ra n g e  &  Av o ca d o  
Mixed Greens, Segmented Oranges, Avocado, Feta Cheese, Candied Walnuts, Shaved Carrots, Pomegranate  
And Citrus Dressing 
 

Po t a t o  L e e k  S o u p  
Smooth velvety Soup with potatoes, cream and fried leeks and leek oil garnish 
 

N e w  E n g l a n d  C l a m  C h o w d e r  
Fresh Quahog Clams, Fingerling Potatoes, Clam Juice, Herbs, Cream, Chive Oil 
 

C o l o s s a l  S h r i m p  C o c k ta i l  
Delicately Cooked in a Court Boullion, Tangy Cocktail Sauce, Fresh Lemon

1 2  oz  C h u r ra s co  S k i r t  S t e a k  
H e r b  R o a s t e d  F i n g e r l i n g s ,  G r i l l e d  A s p a r a g u s ,  C h i m i c h u r r i  S a u c e  
 

S h i n e r- B o c k  B ra i s e d  S h o r t  R i b  
Whipped Yukon Gold Mash, Haricot Vert, Blistered Cherry Tomato, Charred Shallots, Shiner Bock™ Demi-Glace 
H o rs e  R a d i s h  C r u s t e d  P r i m e  R i b  ( $ + 1 0 )  
Gratin Potatoes, Heirloom Baby Carrots, Cipollini Onions, Mushroom Ragout, Red Wine Reduction 
A l a s ka n  H a l i b u t  ( $ + 1 0 )  
Leek and Parsnip Puree, Crispy Brussel Sprouts, Roasted Heirloom Carrots, Beurre Blanc  
H o i s i n  G l a ze d  S a l m o n  
Roasted Baby Bok Choy, Miso Glazed Carrots, Basmati Rice, Tamari Vinaigrette  
C r i s p y  1 4 oz  Po r k  C h o p   
Pounded, Herb Breaded and Pan Fried, Topped with an Heirloom Tomato Jam, Cappellini Alfredo  
H a l f  Ro a s t e d  C o r n i s h  H e n  
H o m i n y  C o r n  a n d  C h e r r y  T o m a t o  S u c c o t a s h ,  O r a n g e  S c e n t e d  S w e e t  P o t a t o  M a s h ,  
C o r n i s h  H e n  J u s  

H e r b  C h e e s e  R av i o l i  
Brown Butter Sage, Toasted Pine Nuts, Shaved Pecorino Romano, Garlic and Chive Oil 
W i l d  M u s h ro o m  R i s o t t o  
S h i i t a k e ,  C r e m i n i ,  O y s t e r  M u s h r o o m s  a n d  V e g a n  P a r m e s a n ,  T o m a t o  a n d  R e d  O n i o n  
J a m ,  S e r v e d  w i t h  P a n  S e a r e d  Z u c c h i n i  a n d  Y e l l o w  S q u a s h ,  M i c r o  B a s i l  
 

Third Course___________________________________________ 
C h e f ' s  Ve rs i o n  o f  S ' m o r e s   
Graham Cracker Crust, Chocolate Mousse, Fresh Marshmallow Fluff, Peanut Butter Caramel Sauce, Fresh Berries 
C r è m e  B r u l é   
Fresh Berries, Chantilly Cream 
T i ra m i s u  
Lady Fingers, Espresso Coffee, Mascarpone, Cocoa Powder, Chantilly Cream 
 

Consuming Raw or undercooked meats, fish, shellfish or Fresh Eggs may Increase your risk of food borne Illnesses, Especially If you have a certain medical 
condition. Before placing your order, please Inform your server If a person in your party has a food Allergy 

 

Merry  Christmas 

Second Course_________________________________________ 


