".. P . L
CHRISTMAS EVE DINNER

STARTERS, SOUP. ¢ SALADS

ORANGE CHILI CHICKEN TENDERS, COOL WASABI DIPPING SAUCE
GRILLED BRIE, CARAMALIZED ONIONS, MELBA SAUCE
SMOKED PORK BELLY, BROWN SUGAR BOURBON GLAZE
CRAB ARANCINI, GARLIC CAPER AIOLI
SALT & PEPPER CALAMARI, JALAPENO RANCH
CHICKEN POBLANO SOUP

CAESAR SALAD, PARMESAN, CRISPY CAPER BLOSSOMS, HERB CROUTONS

/' SHAVED BRUSSELS SPROUT SALAD, CRANBERRY, TOASTED ALMOND, LEMON VINAIGRETTE : .

L . -
—o MAIN COURSES o7 o
. p SEARED DUCK BREATS, DRIED CRANBERRIES, FARRO, BUTTERNUT PUREE

' VEAL OSSO BUCCO, GLACE DE VIANDE, SAFFRON RISOTTO

HALIBUT PICATTA, CAPER LEMON BUTTER
CAJUN SHRIMP PASTA, ANDOUILLE, ONION, TOMATO, BELL PEPPER, CREOLE TOMATO SAUCE
e CHICKEN FRIED STEAK, MASHED POTATOES, TASSO HAM GRAVY, ONION STRINGS
BLACKENED REDFISH, SHRIMP, CRAB, TOMATO BUTTER
CHICKEN PENNE ALFREDO
' /‘ BEEF TENDERLOIN MEDALLIONS, MUSHROOM DEMI, MASHED POTATOES
W. PAPPARDELLE & VEAL RICOTTA MEATBALLS
\ PRIME RIB, AU JUS, HORSERADSIH CREAM - LIMITED AVAILABILITY

CHILDREN

PEPPERONI FLATBREAD
MACARONI & CHEESE
CRISPY CHICKEN TENDERS, FRENCH FRIES

DESSERT

RASPBERRY WHITE CHOCOLATE BREAD PUDDING
KEY LIME PIE
FIVE LAYER TRIPLE CHOCOLATE CAKE
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