
Pappardelle De Chevreuil 
chanterelle bisque | artichoke purée | tomato confit  

créme fresh | leek oil 

Dukkah En Croûte D’agneau 
heirloom legumes | lemon apricot sponge | braised fennel                                     

minted yogurt ricotta | périgeux gastrique

third course 
 select one

Bison Tartare                                                          
grape mustard | olive | leek | caviar         

mango purée | salsify chips                                

first course

dessert course 
select one

Bûche De Noël 
dark chocolate sponge | créme au noisette                     

bourbon vanilla anglaise

Apple Cider Crème Brûlée 
granny smith compote | pumpkin macaron                         

toasted granola cluster

Chaudrée De Safran    
butter poached scallops | crab | clams | baby carrots 

crispy shallot | celery root purée | sourdough crouton

second course

Christmas Evening
$98 per person | $48 per person for wine pairing


