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$145 per person
$55 for children under 12
WINTER ENDIVE SALAD   
walnuts, smoked duck breast, red wine pears, sourdough croutons
IMPERIAL EGG   
duck egg yolk, creamed spinach, smoked salmon, hackleback caviar 
MARINATED YELLOWFIN TUNA   
sesame dressing, blood orange, pickled pearl onion 
BUTTERNUT SQUASH SOUP   
pumpkin seed oil, crispy coconut shrimp 
PERIGORD TRUFFLE TAGLIATELLE   
creamy mushroom sauce 
FOIE GRAS TERRINE   
huckleberry compote, toasted brioche, caramelized chestnuts  



SECOND

MAINE LOBSTER THERMIDOR  
sauce mornay, creamy spätzle
NOVA SCOTIA HALIBUT   
sautéed mushrooms, potato mousseline, périgord truffle sauce
ROHAN DUCK BREAST AND LEG   
braised red cabbage, poached pears, brioche dumpling 
VENISON LOIN   
celery purée, pommes dauphine, juniper berry jus, lingonberry 

BEEF WELLINGTON   
sauce bordelaise , sautéed baby spinach  

		THIRD

EGGNOG BAKED ALASKA   
graham cracker dacquoise, dried cranberry sorbet, 
eggnog ice cream
GINGERBREAD GATEAU   
honey poached pears, vanilla mousse, chai ice cream

DARK CHOCOLATE RUM CAKE   
devils food cake, rum caramel, goat’s milk ice cream
STICKY TOFFEE PUDDING  
dates, lemon crème fraiche, tonka bean ice cream 
CHEFS SELECTION OF ARTISINAL CHEESES
house-made marmalade, toasted baguette  
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