
DECEMBER 24TH - JANUARY 1ST

APPETIZERS
WAGYU BEEF CARPACCIO*   $25.00

shaved parmesan / arugula / olives

POTATO + BLACK TRUFFLE “CROQUETTE” $19.00
salmon caviar / horseradish labneh

ROASTED BABY BEETS + BURRATA   $17.00
pink grapefruit / arugula / pumpkin seed vinaigrette

ENTREES 

POMEGRANATE BRASED SHORT RIB $49.00
celery root gratin / crispy shallots

PAN-ROASTED SEA SCALLOPS $45.00
cauliflower soubise / truffle risotto / asparagus / preserved lemon

LAVENDER-HONEY DUCK BREAST* $44.00
kohlrabi-honeycrisp apple slaw / cherry mostarda / thyme jus

DESSERTS  
CHOCOLATE CREMEAUX TARTE $13.00

graham cracker crust /  hazelnut ice cream / butterscotch

PERSIMMON UPSIDE-DOWN CAKE $12.00
almonds / caramel / crème fraiche

COCKTAIL
HARD PRESSED  $15.25

jack daniel’s tennessee whiskey / hot apple cider / demerara / clove / cinnamon

* Food items are cooked to order or served raw. Consuming raw or undercooked meat, 
seafood or eggs may increase risk of foodborne illness
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