
IN ADDITION TO OUR REGULAR MENU 

CHAMPAGNE                    
BUTTER-POACHED LOBSTER 
CROISSANT  $48 

butternut squash cream, lemon zest  

GEORGES BANK SEA      
SCALLOPS  $62 

pipián sauce, corn masa dumpling 

VEAL OSSO BUCO  $70 

risotto milanese, citrus gremolata

CHOCOLATE ORANGE    
DOME  $18 

chocolate sponge cake, orange crème,              
cranberry compote, candied orange peel

*Eating raw or undercooked meat, fish or shellfish can increase the risk of food borne illness.
*All steaks are cooked medium rare unless specified otherwise.
Please note: Our kitchen handles a variety of common allergens.
While we take care in preparation, cross-contact may occur, and we cannot guarantee any item is completely allergen-free.
Prices do not include tax or gratuity. Seasonal items and preparations are subject to change.
Menu substitutions may incur an additional fee.

FRIDAY
December 25

Served                 
2PM - 8PM


