Christmas Eve Dinner

Wednesday, chergber 24th, 2025
pm - 8pm

AMUSE

Mushroom Cappuccino
MUSHROOM SOUP, CAPPUCCINO FOAM, BLACK BURGUNDY WINTER TRUFFLE (VR)

STARTERS

Persimmon Fennel Salad

FOURME D’AMBERT, BABY LETTUCE, ENDIVE, TORN CROUTONS,
ROASTED WALNUTS, WHITE BALSAMIC HAZELNUT VINAIGRETTE

Hawaiian Ahi Tuna Tartar
POACHED ASPARAGUS, SHERRY MUSTARD VINAIGRETTE, HERB BREADCRUMBS

Snake River Farms Grass-Fed Meatballs

CREAMY POLENTA, STRACCIATELLA CHEESE, HEIRLOOM TOMATO MARINARA

MAINS

Maine Lobster Rigatoni
HEIRLOOM TOMATO, MARINARA, FRESH BASIL

Chicken Piccata
PAN ROASTED ]IDORI CHICKEN, LEMON BUTTER CAPER SAUCE

Prime Rib

TARRAGON LEMON PEPPER PRIME RIB, AU JUS, HORSERADISH CREAM

SIDES

AGED GOUDA PARMESAN MASHED POTATOES
FIRE ROASTED VEGETABLES
GRILLED SOURDOUGH

DESSERT
Buche de Noel

ILY STYLE TO BE SHARED AMONGST FRIENDS AND FAMILY

K

$130 PER PERSON
EXCLUSIVE OF 10.75% TAX AND 20% GRA Y
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