
TA K E  &  H E AT  AT  H O M E
P R I X  F I X E  D I N N E R  M E N U   6 0 . 0 0
AVA I L A B L E  F O R  P I C K  U P  D E C  24 T H  B E T W E E N  1PM – 5 PM
R E H E AT I N G  I N S T R U CT I O N S  W I L L  B E  P R O V I D E D

starters
A C M E  B A G U E T T E  V  richard’s dipping oil
 

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

S L I C E D  C U R E D  M E A T S  GF

soup � salad choice of:
 

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

 

M I X E D  G R E E N  S A L A D  GF •  V  

toasted pecans, dried cranberries, basil vinaigrette, grated provolone picante

en�rée choice of:
 

B A K E D  H A M  GF

savory bread pudding, seasonal vegetable, apple-fig chutney
 

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

carrots, pearl onions, mushrooms, bacon lardon, fingerlings
 

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

preserved lemon & herb pesto, saffron herb rice, seasonal vegetable
 

C A N N E L L O N I
pasta sheets rolled with ricotta, sausage & spinach, seasonal vegetable
 

G R I L L E D  P O R T O B E L L O  V   
carrot-cumin mash, farro, spinach, roasted tomato sauté, cilantro pesto

dessert choice of:
  

B Û C H E  D E  N O Ë L  V   roulade of chocolate cake, mascarpone mousse, berry sauce, meringue mushroom
 

G O A T ’ S  M I L K  P A N N A  C O T T A  GF •  V   rhubarb compote
 

D U T C H  A P P L E  P I E  V   caramel sauce
 

Note:  Prices do not include tax or gratuity.  We politely decline to make any substitutions or alterations to the menu. GF = gluten free.  V = vegetarian.  
R I C H A R D S B O I S E . CO M  •  5 0 0  S O U T H  C A P I TO L  B O U L E VA R D  B O I S E  I D A H O  8 3 7 0 2  •  2 0 8 - 4 72 - 14 6 3
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ChristmasM O R N I N G

O R D E R S  W I L L  B E  AVA I L A B L E  F O R  P I C K  U P  O N

C H R I S TM A S  E V E  D E C  24 T H  B E T W E E N  1PM  - 5 PM .

R E H E AT I N G  I N S T R U CT I O N S  W I L L  B E  P R O V I D E D .

C I N N A M O N  R O L L S  V   (serves 4)   16 . 0 0

S T I C K Y  B U N S  V   (serves 4) with pecans   18 . 0 0  

B R U N C H  B R E A D    (serves 4 - 6)  white cheddar-bacon bread with chili honey butter   16 . 0 0

B L U E B E R R Y  S T R E U S E L  C O F F E E  C A K E  V   (serves 8-10)   3 5 . 0 0

S A V O R Y  B R E A K F A S T  S T R A T A    (serves 8)  

eggs, diced ham, onion, celery, diced peppers, bread, cheese & herbs   4 0 . 0 0

R I C H A R D ’ S  H O U S E - M A D E  G R A N O L A  GF •  V   (16oz)   

toasted oats, dried fruit, mixed nuts & seeds   12 . 0 0

Y O G U R T  P A R F A I T  GF •  V  mixed fruit compote, yogurt, Richard’s house-made granola   8 . 0 0

libation�
H O T  C H O C O L A T E  B O M B  (serves 2)   8 . 0 0
 

M I M O S A  K I T  (serves 2)  split of prosecco, fresh orange juice   15 . 0 0

B L O O D Y  M A R Y  K I T   pickup 12/24 only

(serves 2) koenig vodka, celery sticks, pickled asparagus, lemon, lime, tabasco   15 . 0 0

B L O O D Y  M A R Y  K I T   delivery 12/25

(serves 2) celery sticks, pickled asparagus, lemon, lime, tabasco   10 . 0 0

L I M I T E D  B O I S E  D E L I V E R Y  AVA I L A B L E ,

P L E A S E  E M A I L  J I M @ R I C H A R D S B O I S E . CO M
 

Note:  Prices do not include tax or gratuity.  We politely decline to make any substitutions or alterations to the menu. GF = gluten free.  V = vegetarian.  
R I C H A R D S B O I S E . CO M  •  5 0 0  S O U T H  C A P I TO L  B O U L E VA R D  B O I S E  I D A H O  8 3 7 0 2  •  2 0 8 - 4 72 - 14 6 3


