
 
 

Christmas Day Menu 
 

Sunday, December 25th, 2011 
10:00 AM to 8:00 PM 

 
Amusé 

 
Appetizers choice of one 

 

Creamy Cauliflower Soup, Truffle, Black Pepper Profiteroles 
 

Duck Confit and Winter Squash Risotto, Sage, Vincotto  
 

Mixed Baby Head Lettuce, Cabernet Vinaigrette, Warm Goat Cheese Crouton, 
Soft Herbs 

 
Roasted Baby Beets, Yogurt Panna Cotta, Arugula, Pistachio, Orange 

 
Crispy Shrimp, White Beans, Chorizo, Chermoula 

 
Entrees choice of one 

 

Poached Organic Egg, Hedgehog Mushroom, Farro, Hearty Greens 
 

Roasted Au Bon Canard Duck, Herb Knodel, Chestnut, Black Cabbage  
 

Pan Roasted Sea Bass, Shellfish Nage, Salsify, Sauccison  
 

Crispy Local Chicken, Carrot Marsala Puree, Long Cooked Greens, Tennessee Bacon 
 

Roasted Beef Tenderloin, Yukon Potato Pave, ’Creamed Spinach’, 
Smoked Raisin 

 
Dessert choice of one 

 

ChocoVic Chocolate Marquise with Pistachio Crémeux 
 

Passion Fruit Mousse Bombe, Kumquat Confit 
 

Petit Four 
 

$45 per person, tax and gratuity not included 
 

 
 


