
A M U S E  B O U C H E
Lobster  Bisque  |  Tomato Bisque

A P P E T I Z E R

 Bruschetta  Baked Brie ,  Cranberry  & Pomegranate ,  Warm Focaccia  

Maryland Style  Crab Cake :  Lump Crab,  Old Bay ,  Fresh Lemon,
Remoulade

 Fal l  Burrata  Calabrese ,  Braised Beets ,  Spiced Honey,  Rust ic  Bread

E N T R E E

Rack of  Lamb  Confit  Potato ,  Fr ied Brusse l s ,  Crispy  Speck,  Pickled Red
Onion

Red Snapper  Engl i sh  Pea  Froth ,  Heir loom Tomato,  Couscous

Seared Duck Breast  Tempeh Hash,  Kale ,  Braised Beets ,  Sweet  Potato ,
Cascabel  Demiglace

Flat  Iron :  Celery  Root ,  Broccol ini ,  Hemp Seed,  Bordela i se

S A L A D

Spinach and Pear  Baby Spinach,  D ’anjou Pear ,  Smoked Blue  Cheese ,
Maple-Balsamic

Winter  Greens  Salad Kale ,  Candied Walnuts ,  Gri l led  Feta ,
Pomegranate  Vinaigrette  

TCO House  Butter  Lettuce ,  Heir loom Tomato,  Carrot  Ribbon,  Orange ,
Hemp Seed,  White  Balsamic

D E S S E R T
 Truff les  & Beignets  Ganache ,  Preserves

Dessert  Fl ight  Apple  Crepe ,  Cherry  Tart let ,  Bread Pudding +8

Christmas Weekend
@ the corner office

PRIX FIXE
$70 PER PERSON


