
Cocktails 

 MI NTY ELF  MART INI  11  

 RUDOLPH  THE  RED MARG ARI TA  11   

White Wines 

 DOM AINE  STE .  M ICHELLE  BRUT 11  |  44   

 
 

CHATEAU STE .  MICHELLE  BRUT  11  |  44  

 
 

Red Wines 

SOKOL  BLOSSER  EVOLUT I ON  13 .50  |  54   

  

OBERON 16  |  64   

Appetizers 

 SHRIMP MARTINI  *    
 

 CHILLED LYCHEES & K IWI WEDGES  
 

PROSCIUTTO AND SPICED ROASTED PLUM * 
 

LOBSTER AND CRAB CALYPSO DIP *  

 

CHICKEN AND WILD RICE SOUP  

 

CHILLED PINEAPPLE AND CUCUMBER SOUP    

NUTCRACKER SALAD  

CLASSIC CAESAR SALAD  

    

 

 Entrées 

FOUR CHEESE TORTELLINI  
 

SLOW-ROASTED CHRISTMAS TURKEY  

HONEY- B A K E D  HAM  

BEEF TENDERLOIN AND BEER BATTER SHRIMP *

FRESH HALIBUT RED BEET RED WINE REDUCTION * 

MASCARPONE SOFT POLENTA  

NEW YORK STRIPLOIN STEAK * 

GARLIC  HERB  ROASTED CHICKEN  

APRICOT GLAZED SALMON *

MORIMOTO EPICE LOBSTER TAIL *  25 

YUZU FRESH BALACK COD *  25  

Desserts 

TRADITIONAL ENGLISH PLUM PUDDING  

JACQUES TORRES WHITE  CHOCOLATE  SNOWMAN   

PUMPKIN TART  

MANGO TERRINE 


