
WARM RUSTIC BEER BREAD
honey butter, sea salt

HOUSE-MADE SMOKED SALMON PATE 
seeded lavosh crackers

appetizers (choose one) 

FLOURLESS DARK CHOCOLATE CAKE 
espresso whipped cream, peppermint creme anglaise

WARM GINGERBREAD CAKE
salted caramel ice cream, butterscotch sauce, candied pecans

CREME FRAICHE CHEESECAKE 
blood orange compote, toasted coconut                                      

starter (choose one)

SUNCHOKE BISQUE WITH BLACK TRUFFLE VINAIGRETTE
roasted hazelnuts, chives

DUNGENESS CRAB & WINTER CITRUS SALAD
radicchio, avocado, champagne vinaigrette

GARLIC & ROSEMARY ROASTED PRIME RIB 
horseradish creme fraiche

HONEY GLAZED HAM 
spicy mustard sauce 

HERB ROASTED TURKEY 
giblet-sherry gravy

CELERY ROOT-POTATO GRATIN 
rosemary, parmesan 

OLIVE OIL BRAISED SWISS CHARD 
lemon, chile 

WARM WILD RICE & ROASTED MUSHROOM SALAD
butternut squash, endive, bacon vinaigrette

entree (choose one)

family style sides 

dessert (choose one)

NONNA’S CAFE
meletti amaro, 
chromatic coffee, 
cinnamon syrup, cinnamon 
infused whipped cream 12  

CLASSIC IRISH
irish whiskey, 
chromatic coffee, sugar, 
heavy whipping cream 12 

SOUTHERN WARMER
tequila, baileys, 
chromatic coffee, cinnamon
infused whipped cream 12

HOT APPLE BUTTERED RUM
denizen 8 year rum, 
apple infused butter, 
heavy whipping cream 12 

winter’s warmth 

CHRISTMAS
PRIX FIXE

$75 adults & $25 kids (up to 13 years old)

Additional Wine Pairings $25 per person

Vegan or gluten free options available 
Please ask your server for details 


