
 

 

  

 

 

 

 

FEAST OF THE SEVEN FISHES 

CHRISTMAS EVE 

 

 

FIRST COURSE 

Cured Salmon Crudo 

yuzu kosho vinaigrette, Tokyo turnip, scallion 

 

Crab Maison 

gem lettuce, pickled mustard seed, crispy caper 

 

Ahi Tuna Shooter 

coconut curry, basil oil, spiced cashew, fresno 

 

Fennel, onion, rosemary, smoked paprika 

SECOND COURSE 

Calamari & Rock Shrimp Fritto Misto 

calabrian aioli, lemon 

 

 

THIRD COURSE 

Lobster Tagliatelle 

uni butter, aleppo, lemon, chives 

 

FOURTH COURSE 

Branzino alla Napoletana 

tomato, fingerling potato, caper, olive 

 

 

DESSERT TRIO 

Key Lime Pie 

graham cracker crust, meringue 

 

Salted Caramel Bar 

streusel, honeycrisp apple 

 

Gianduja Mousse 

toasted hazelnut 


