
∙ SOUP OR SALAD ∙
ROASTED BUTTERNUT SQUASH SOUP

GARNISH OF CRÈME FRAICHE, FRIED SAGE, ROASTED PUMPKIN SEEDS

WINTER WONDERLAND SALAD
SWISS CHARD, FENNEL, CUCUMBER, ROASTED SWEET POTATO, 

BLOOD ORANGE-SHALLOT VINAIGRETTE

∙ MAIN COURSE ∙
HERBED ROTISSERIE PRIME RIB ROAST | $40

12oz. CUT, PAN ROASTED BABY RED POTATOES, 
SEASONAL VEGETABLE, HORSERADISH CREAM

ALMOND CRUSTED LAMB LOLLIPOPS | $39
ELDERBERRY MINT BEURRE BLANC, 

PAN ROASTED BABY RED POTATOES, SEASONAL VEGETABLE

∙ DESSERT ∙
CRANBERRY PANNA COTTA

PECAN PIE A LA MODE

*MENU SUBJECT TO CHANGE DUE TO SUPPLY.
*Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase  your risk of food-borne illness. 
Please notify server of any food allergies. 

An automatic 18% gratuity will be added to parties of 8 or greater.


