
*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 6 OR GREATER.

MENU SUBJECT TO CHANGE WITHOUT NOTICE.

3-course
dinner special

Pear, grapes, pomegranate, candied pecans, fresh greens,  
apple cider vinaigrette

- or - 

Holiday House Salad

Meals available for dine-in or take-out orders. Club VIP members receive a 50% 
discount when adequate points are available to cover the bill after discount.

Starter

Roasted Winter Squash Bisque

Classic filet with mushroom duxelles, enrobed with puff pastry, 
shallot sauce, garlic mashed potatoes, fresh vegetables

Entrée

- or - 

Beef Wellington

Potato Crusted Sea Bass
Crispy potato crust, blistered tomatoes, lobster cream,                                        
saffron rice, fresh vegetables

$70

Rum caramel sauce
House Chocolate Bread Pudding
Dessert

- or - 

Honey Rosemary Chicken
Jidori chicken breast, honey-rosemary marinade,  
Dijon cream sauce, garlic mashed potatoes, fresh vegetables


