
  

CHRISTMAS EVE  DINNER  

 

 

$2 80 per person  
*Wine pairing available at an additional $150 per person  

Prices do not include tax and service charge. Please note, a 20% service charge will be added to the bill for parties of six or more.  
If you have  a food allergy or intolerance, please inform a member of the restaurant team upon placing your order  

 

 

STARTERS  
Choice of 

BLUE FIN TUNA TARTARE & CAVIAR  

Avocado, Yuzu Ponzu, Ginger Oil, Rice Paper Cracker  
*Bollinger, Special Cuvée, Brut Champagne , France NV  

 

WINTER TRUFFLE C A E SAR SALAD  

Little Gems, Brioche Crostini , Parmigiano - Reggiano  
*Domaine Vacheron, Sancerre, France  

 

BAKED OYSTERS ROCKEFELLER  

Fresh Shucked Oysters, Pernod Creamed Spinach, Parmesan Crumbs  
*Laurent - Perrier, Rosé, Brut Champagne, France  

 

ROASTED BARTLE T T PEAR SALAD  

Gorgonzola Pi ccante , Market Greens, Caramelized Pecans, Pickled Cranberries, Sherry Vinaigrette  

*Robert Weil, Riesling, Kiedricher, Trocken, Rheingau, Germany  
 

PORCINI MUSHROOM SOUP  

Cognac & Chive Crème Fraîche  
*Billaud - Simon, Tête d'Or, Chablis, France  

 

ENTRÉES   
Choice of  

CRE E KSTONE FARMS PRIME FILET MIGNON  

Braised  Mushrooms, Pommes Purée , Grilled Asparagus, Cabernet Truffle Jus  
*Château Branaire - Ducru, Saint - Julien, France  

 

GRILLED GRASS - FED LAMB CHOPS  

Dauphinoise Potatoes, Roasted Baby Carrots, Vin Jaune Sauce  
*Jean - Louis Chave, Syrah, Saint - Joseph, France  

 

ROASTED LOUP DE MER FILLET  

Cannellini White Bean Purée , Braised Rainbow Chard, Citrus Chimichurri  
*Chateau Montelena, Chardonnay, Napa Valley, California  

 

MAINE LOBSTER RISOTTO  

Acquerello Rice, Cherry Tomatoes, English Peas, Meyer Lemon, Herbs  
*Domaine de Terrebrune, Rosé, Bandol, France  

 

BLACK WINTER TRUFFLE TAGLIA TELLE  PASTA  

Roasted Market Mushrooms, Parmigiano - Reggiano , Chives  
*Castello di Verduno, Barolo, Italy  

 

DESSERT   
Choice of  

MONT BLANC  

Vanilla Chestnut Cream, Black Currant Compote, Meringue, Vanilla Chantilly  

STICKY TOFFEE  

Spiced Medjool Date Cake, Ru m- Laced Toffee Sauce, Whipped Crème Fraîche  

HAZELNUT - CHOCOLATE TRUFFLE  

Jivara Chocolate Mousse, Hazelnut Nougatine, Caramel Ganache, Flourless Chocolate Biscuit   

*Dow’s 30 - Year- Old Tawny Port, Douro, Portugal  


