KITCHEN+BAR

HOLIDAY MENU

Available 12/22 - 1/1

A LA CARTE FEATURES

SEAFOOD TOWER* | 75

king crab, cocktail shrimp, oysters on the half
shell, mussels, smoked salmon

LAMB SHANK | 45

truffled smashed potato, minted pea, lamb
jus

DUCK BREAST* | 33

seared, cranberry chutney, roasted parsnip
ribbon, asparagus

HOLIDAY COOKIE ASSORTMENT | 12

fennel sable with ginger apricot, lemon
madeleine, pumpkin cream cheese

CHAMPAGNE FEATURES

CHARLES LE BEL INSPIRATION 1818
BRUT BY BILLECART-SALMON | 19
glass

BILLECART-SALMON BRUT ROSE | 110
375 ml

“These items may be served raw/undercooked or will be
cooked to order. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness. While we take steps to minimize
the risk of cross contamination, we cannot guarantee
that any of our products are safe to consume for people
with peanut, tree nut, soy, milk, egg or wheat allergies.



