Christmas B#e<FixeMen208

First course (please select one

California Flat Bread
fig puree goatcheesearugula,caramelizedbnion, truffle oil, balsamicglace

Asian Calamari
americansquid, crispy fried, thai chili plum sauce nori komi furikake,scallion, wasabiaioli

Tuna Taco
ahi t X Q TR ¥ WwirRachaaioli, wasabitobiko, pickled cucumber crispy won ton, yuzuvinaigrette

Burrata & Fig
shaved fennelheirloom tomatowhite balsamic, hand craft burrata, black migsn fig brulee

Winter Salad
baby kale, lola rosa, rocket, tbgx tomatq pt reyes blue, applerispy lardoonsshallot, lemon poppy vinaigrette

Lobster Bisque
local lobster, silken soyprmagnac

classic shrimp cocktail
mayan white shrimp, cocktail & remoulade

Entrée SeleCtionS(please select one

3 JLVKHV’
cod shrimp, calamari,musselsgclams,lobster,conch tomatobasil seafoodbrodetto

Shrimp n grits
Sweet mayan white shrimpheesy grits, voodoo wine sauce, haricot verde & baby carrot

Stuffed Amish Chicken
prosciutto, spinach, gruyere, creamy polenta, marsala musigiacen

3 little piggies
berkshirepork, bacon, chorizo, sweet potato hash, apple chutney

Halibut
onion & pankocrusted artichokeheart,caperberry, chardonnayuerre crispy leeks truffle potato

Wild Salmon
panroasted, misglaze, sticky rice, toasted sesame & nori, vegetable stir fry

Filet Mignon
sous vide prime filetcheesy croquetterispy leeks, bordelaisérussel sprout

Angus Short Rib
USDA primeangus short rib, chiante braised, horseradish potato,pivaeed asparagus

Dessert Selecti ONSplease select one

Flourless chocolate cake
A decadent belcolade choclate cake, fresh berry, raspberry reduction

Créme brulee
Maple creme, carmelized sugar, strawberry

Apple cheese cake
Mascarponeny style, honeycrisp apple, streusel topping

Ginger bread gelato
house made, creme, crumbled ginger bread man

gluten free

58. per person

Happy holidays from chef lou & the crew




