
C H R I S T M A S



FIRST COURSE DISPLAY
Escarole Salad D,T,V
Spiced Pine Nuts, Pecorino, House Vinaigrette, Aged Goat Cheese, Breadcrumbs

Mixed Chicories D,V
Grapefruit, Fennel, Mint, Red Wine Vinaigrette, Fiore Sardo

Baby Wedge D,E
Traditional Garnish, Basil Crème

Ricotta Toast D,V
Levain Bread, Whipped Ricotta, Brown Butter Honey, Black Pepper

Grilled Carrots D,V
Robiola, Red Pepper, Mole Spices,

Cheese and Charcuterie D
Jams, Pickles, Mustards, Grilled Bread, Crackers

Raw Bar Display S
Prawns, Oysters, Grilled Calamari, Lemons, Cocktail Sauce, Mignonette

DESSERT
Sticky Toffee Pudding D,E,V
Marsala Dates, Caramel, Crème Fraîche

Lemon Ricotta Torta D,V,E
Raspberry, Raspberry Sorbet

Brown Butter Pound Cake D,V,E
Dark Chocolate Ganache, Vanilla Crème, Candied Cara Cara Orange

Selections of Gelato and Sorbet

MAIN COURSE

Agnolotti D,E,V
Cipollini, Kale, Pickled Ramps, Mushroom Brodo, Fiore Sardo, Mushroom Filling

Smoked Duck Breast D
Cold-Smoked, Honey cure, Pomme Gratin, Duck Jus

Aged Herb-Crusted Prime Rib D
Root Vegetable Nage, Beef Jus

Sea Scallop F,S,D
Puntarelle, Braised Fennel, Smoked Fish Jus

$135 per adult | $55 per child
Tax & gratuity not included.

D = Dairy, E = Egg, F = Fish, S = Shellfish, T = Tree Nuts, V = Vegetarian
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SEASONAL COCKTAILS | 21

Auld Fashioned
Woodford Rye, Cranberry Demerara, Chocolate Plum Bitters 

Figgy 75 
Dingle Gin, Prosecco, Fig Syrup, Cirtus

WINE BY THE GLASS

WHITE
Chardonnay, A. Bichot Dom. Long-Depaquit, Chablis, France 2022       
Chardonnay, Post & Beam, Napa Valley, California 2022     
Riesling, Trimbach, Alsace, France 2021    
Pinot Grigio, Jermann, Friuli, Italy 2022 
Sauvignon Blanc, Massican, Napa Valley, California 2021   
Verdicchio, Villa Bucci, Marche, Italy 2022

WHITE NON-ALCOHOLIC
Chardonnay, Leitz Eins Zwei Zero, Rheingau, Germany NV 
Reisling, Leitz Eins Zwei Zero, Rheingau, Germany NV 

RED
Cabernet Sauvignon, Faust, Napa Valley, California 2022 
Malbec, Terrazas de Los Andes, Mendoza, Argentina 2019 
Pinot Noir, Albert Bichot, Bourgogne, France 2022       
Pinot Noir, Paul O’Brien, Umpqua Valley, Oregon 2018     
Red Blend, Maçanita, Douro, Portugal 2021  
Syrah, E. Guigal, Côtes-du-Rhône, France 2022

RED NON-ALCOHOLIC
Pinot Noir, Leitz Eins Zwei Zero, Rheingau, Germany NV      14




