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~ Christmas Special ~

$95
8155 with Wine Pairing

Butternut Squash Soup
Applewood Smoked Bacon, Duck Foie Gras

Coté Mas Rosé Cremant de Limoux | FR

TR o ESE

Chesapeake Rockfish Carpaccio
Citrus Vinaigrette, Frisée, Spanish Chorizo
Watermelon Radish
Stoneleigh Sauvignon Blanc | Marlborough | NZ

Petite Filet Mignon & Chilean Seabass Duo
Pee Wee Potato, Wild Mushroom, Asparagus Spear
Truffle Demi Glace
Tornatore, Etna Roso | Sicily | ITA

Chocolate Yule Log
Broadbent Madeira "Rainwater" | Madeira, Portugal, NV

Executive Chef: Gyo Santa

Consuming raw and HﬂdﬂfCODI\’Ed meats, poultry, S(’d_[()ﬂﬂ’, S/’l@[l](l'Sh or (’gg_&' Wlﬂy increase yOHI’ fl’Sl\’ offaod—bome illﬂ(’SS.






