
 
 
 
 
 
 
 

 
—Bread for the Table— 

Sal t ed P lant  But ter  
Apricot ,  Thyme,  Honey Plant  But ter  

Apple and Rosemary Compote  
 
 

—Salad— 
 

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

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

 
 

—Soup— 
 

Chestnut and Cauli flower Bisque( G F )  
Thyme,  Haze lnu ts ,  Ext ra  V irg in  O l i ve  O i l  

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— 
 
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— 
 

Pumpkin Pie 
Meyer Lemon Cake  

Chocolate Chip Cookie Bar 
Apple Crisp 

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  

 
 

 
 

Wednesday, December Twenty Fi fth, 
Two Thousand Twenty-Four 

 
A l l  M en us  a r e  Su b j e c t  T o  Cha n ge  

(GF )  –  G lu t en  F r e e  
( V )  –  V eg e t a r i an  (C N )  –  C on t a in s  Nu t s  

Christmas Vegan Dinner 


