
CHRISTMAS EVE
DINNER MENU

$75/PERSON

BISON MEATBALLS
Braised Bison Meatballs, 
Smokey Tomato Sauce, 
Cotija, Sourdough

ACORN & BURRATA
Creamy Burrata, Fire-Roasted 

Acorn Squash, Hazelnut 
Crumbled, Pomegranate

TO START choice of one

ROASTED SQUASH & KALE SOUP
Ember Roasted Butternut 
Squash, Spiced Pepitas, 
Crispy Kale, Sage Oil

DRUNKEN MUSSELS
Local IPA Broth, 

Crispy Prosciutto & 
Herb Crumb

CHARRED CAULIFLOWER - Romesco Sauce

ENTREES choice of one

SAGE-BRINED 
BONE-IN CHICKEN

24 Hour Sage Brine, Sweet 
Potato Mashed, Shaved 
Brussels, Sage Oil

MUSHROOM & PEA RISOTTO
Seasonal Mushrooms, 

English Peas, Herb Oil

SHORT RIB GNOCCHI
Braised Shirt-Rib, Butternut 

Squash, Charred Greens, 
Brown Butter

POMEGRANATE & 
HERB CRUSTED SALMON

Herb Crust, Cauliflower 
Puree, Pomegranate, Apple 

Cider Vinaigrette

NY STRIP STEAK
Rosemary & Garlic Oil, Truffle Parm Frites

DESSERT choice of one

MOLTEN CHOCOLATE CAKE
Mixed Berry Compote, 

Ice Cream

BOURBON BUTTER CAKE
Caramel Sauce, 

Ice Cream

EMBER CRÈME BRÛLÉE
Soaked Embers, Maple Ice 

Cream

PECAN PIE
Caramelized Pecans, 

Ice Cream
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