
welcoming amuse
Braised Short Rib Vol Au Vent

bread
Traditional Becca Popovers

starters
(choose one)

 

Lobster Saffron Bisque
Gouda Profiterole, Chive Chantilly, Lobster

 
Crisp Veal Sweetbreads

Braised Cabbage, Roasted Thumbelina Carrots, Pickled Cranberries, Dijon Crema
 

Winter Green Salad
Garden Greens, Caramelized Walnuts, Poached Pear, Roasted Beets, Blood Orange Vinaigrette

entrees
(choose one)

 

Wood Grilled “Manhattan” New York Strip
Butter Poached Shrimp, Duaphine Potato, Asparagus, Choron

 
Pan Roasted Halibut

Saffron Poached Potatoes, Bok Choy, Cipollini Onion, Mushroom Consomme 
 

Citrus Grilled Faroe Island Salmon
Sautéed Shrimp, Sweet Potato Puree, Gingered Spaghetti Squash, Baby Carrots, Brown Butter Emulsion

 
Orange Glazed Duck

Leg Quarter Confit, Potatoes Al Forno, Spinach, Grand Marnier Jus
 

Sweet Potato Gnocchi Carbonara
Hand Rolled Sweet Potato Gnocchi, Applewood Bacon, Caramelized Onion,

Peas, Roasted Garlic Liaison, Shaved Parmesan, Pea Tendrils

dessert
(choose one)

 
Egg Nog Cheesecake

Gingerbread Crumb, Brown Butter Shortbread, Tarnished Truth Bourbon Caramel 
 

Peppermint Snowball
House-Made Peppermint Ice Cream, Toasted Coconut, Mocha Ganache

 
Dark Chocolate Pistachio Torte

Chocolate Genoise, Grand Marnier Glaze, Pistachio Cream, Onyx Mirror Glaze


