
Holiday Dinner Specials 
AVAILABLE CHRISTMAS EVE 5PM TO CLOSE 

CHRISTMAS NIGHT 6PM TO CLOSE 
 
 

 

 
APPETIZERS 

 

Bacon-Wrapped Diver Scallops | seasoned arugula, lemon-tarragon aioli 18 

 
Seared Lamb Lollipops | red wine brined, rosemary cream, cranberry-apple chutney 20 

 
Shaved Brussels Sprout Salad | toasted hazelnuts, dried apricot, caramelized shallot,  

fresh herbs, Dijon dressing  12 

 
 

ENTREES 
 

Crab Cakes | roasted fingerling potatoes, grilled asparagus, caper remoulade  42 

 
Prime Rib of Beef | slow-roasted, house rub, rosemary mashed potato,  

baby French carrots, double jus, horseradish crème      
12 oz. Queen Cut  48 | 16 oz. King Cut  54 

 
Mission Fig Risotto | crispy pancetta, creamy brie, oven-roasted fig, fresh thyme  30 

 
DESSERTS 

 

Spiced Tapioca Pudding  | coconut cream, pecan crunch 10 

 
Vanilla Cheesecake | blood orange jam, fresh mint 10 

 
Flourless Chocolate Torte | white chocolate–raspberry ganache 12 

 
 

 

 
 

 


