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DECEMBER 25 ,  2019

P R I X  F I X E  D I N N E R  M E N U   5 5 . 0 0
suggested wine pairings priced per:  half glass          full glass          bottle     

starter�
 

NV Louis Roederer Brut, Champagne, France   11.50          20.75          83.00       
A C M E  B A G U E T T E  r ichard ’ s  d ipp ing o il

M I X E D  I M P O R T E D  O L I V E S  rosemary & lemon zes t  GF

H O U S E - M A D E  P I C K L E D  V E G E T A B L E S  GF

soup � salad
 

T O M A T O  B A S I L  S O U P  GF

2016 Weingut Knoll Riesling Federspiel, Wachau Austria   9.00          14.75          57.00       
 

R O A S T E D  B E E T  S A L A D  ci t rus ,  arugula & herb sa lad ,  labneh horserad i sh  dress ing GF

2018 AIX Rosé, Provence, France   5.25          8.50          32.00

en�rée
 

T R A D I T I O N A L  R O A S T  T U R K E Y
baked bread s tu ffing ,  gravy ,  seasonal  vegetable ,  cranberry  sauce
2016 Domaine Robert Chevillon Passetoutgrain, Burgundy, France   11.00          20.00          73.50       
 

B E E F  B O U R G U I G N O N  GF

carrots ,  pear l  onions ,  mushro oms & bacon ,  mashed potatoes
2016 Elizabeth Spencer Cabernet Sauvignon, Napa Valley, CA   13.50          22.00          86.00       
 

O V E N - R O A S T E D  O R A  K I N G  S A L M O N  GF

beurre rouge ,  seasonal  vegetable ,  yukon go ld potatoes
2017 Blackwater Wine “Daniel” Grenache, Western Cape, South Africa   9.50          17.00          60.00       
 

C A N N E L L O N I
pasta she ets  ro lled wi th  r icot ta ,  sausage & sp inach ,  seasonal  vegetable
2015 Selvapiana Vigneto “Bucerchiale” Chianti Rufina, Chianti, Italy   10.50          17.25          67.00       
 

G R I L L E D  P O R T O B E L L O  M U S H R O O M
carrot -cumin  mash ,  far ro ,  sp inach & tomato sauté
2017 Adelsheim Vineyard Pinot Noir, Willamette Valley, OR   8.00          13.00          50.00   

dessert
  

P U M P K I N  B R E A D  P U D D I N G  caramel  sauce ,  cand ied pecans
Royal Tokaji 5 Puttonyos   10.00       
 

B U T T E R  P E C A N  C A K E  sa l ted caramel  cream che ese icing
Rare Wine Co. Historic Series Boston Bual Special Reserve Madeira   10.00       
 

C H O C O L A T E  W A L N U T  T O R T E  walnut  br i t t le  GF

Kopke 10-year-old Tawny Port   9.50       
 
 

A D D  VA N I L L A  I C E  C R E A M  TO  A N Y  D ES S E R T

Note:  Prices do not include tax or gratuity.  We politely decline to make any substitutions or alterations to the menu. GF = gluten free.  
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