
 

 

 

 

—Bread for the Table— 
Sal t ed Cul tu red But ter  

Apricot ,  Thyme,  Honey But ter  
Apple and Rosemary Compote  

 

—Soup or Salad— 
 

Five Onion Bisque 
Carame l i zed Onion Dus t ,  Roas ted Gar l i c  O i l  

Crou tons ,  S ca l l ions  
CHÂ TE A U  L A TOU R,  PA U IL LA C,  FR A NCE  

 

Farmer’s Greens Salad( G F ) ( C N ) ( V )  
Pomegrana te  Seeds ,  Oranges ,  Fe ta  Cheese  

Candied Pecans ,  Di jon Mus tard V ina ig re t te  
DAOU,  ROS É,  CA L IF OR N IA  

 

—Appetizer— 
 

Crab Louie( G F )  
Shaved Win te r  Greens ,  Fresh Lemon 

Sof t  Bo i l ed Egg ,  Avocado  
KE S W IC K ,  V IOG N IE R  ES TA TE  RE S E R V E,  V IR G IN IA  

 

—Premier— 
 

Sage Roasted Turkey Breast  
Conf i t  Legs ,  Bours in  Mashed Pota toes  

Trad i t iona l  S tuf f ing ,  Har ico t  Ver ts  
Turkey Gravy ,  Cranber ry  Sauce  

STO N E LE IG H,  SA UV IG NO N BLA N C,  NE W  ZE A L A N D  
 

Braised Beef Short Rib( G F )  
Swee t  Po ta to  Mas h,  Brocco l in i  

Natura l  Jus ,  Cr i s py  Onions  
COU R  D E S  TE MP L IE R S ,  MA R GE A U X,  FR A NC E  

 

Sour Cherry Glazed Christmas Ham 
Dauphinoise  Po ta toes ,  Roas ted B russe l s  Sprouts  

Pineapp le  Chutney ,  Clove  
CR OS S B A R N ,  P IN O T  NO IR ,  CA L IF OR N IA  

 

Pan Roasted Halibut ( G F ) ( C N )  
Jumbo Lump Crab  R iso t to  

 Baby Carro ts ,  Asparagus ,  Haze lnu ts  
Pomegrana te  Brown B ut te r  Sauce  

JE F F E R S ON,  CHA R DO NNA Y  R E S E R V E,  CA L IF O R N IA  
 

Seared Maitake Mushroom Stroganoff ( V )  
Vegan Bours in  Mashed Po ta toes ,  Sw is s  Chard  

Baby Carro ts ,  Cr i spy  Po ta toes  
DA M IL A N O  “MA R G HE” ,  NE B B IO LO ,  IT A LY  

 

—Sweet Endings— 
 

Bouche de Noel 
Sticky Toffee Pudding 

Peppermint Crème Brûlée 
Cranberry Orange Bread Pudding 

Vani l l a  Bean  Crème Ang la i se  
CHÂ TE A U  L A  TOU R  BLA N C HE  “EMO T IO N S” ,  

SA UT E R NE S ,  FR A NCE  
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