
 
$70.00 

 

12-DAYS OF CHRISTMAS  

3-COURSE PRIX FIXE MENU 
(COURSES ARE NOT AVAILABLE FOR À LA CARTE) 

 
 

First Course 

Butternut Squash Soup GF, DF 
roasted spiced pepitas, scallion oil 

 

Roasted Chestnuts & Cranberries Salad GF  
baby spinach, parmigiano reggiano, dried cranberries, mandarin orange slices, miso ginger vinaigrette  

 
 

Main Course 

7- Spiced Quail GF 
2 whole quails, wild mushrooms, pearl onions, taro root puree, dried cherries, pinot noir sauce   

 

 Duck à l'Orange GF 
seared duck breast, creamy black rice risotto, roasted beets, arugula, sweet orange sauce  

 

Shrimp Scampi Fettuchini  
 tiger shrimp, piquillo peppers, lemon infused olive oil, fresh basil, focaccia bread  

 

Braised Bone-In Short Rib 
garlic mashed potatoes, brussels sprout ragout, caramelized parsnips, fried onions, maple bourbon jus 

 
 

Dessert 

Bird & Jim Macarons 
white chocolate, orange vanilla, apple bourbon 

 

Eggnog Poke Cake  
buttercream frosting, sliced almonds, chocolate dipped vanilla pod  


