
Vegan Vegetarian= Gluten Free=

P l e a se  N o t i f y  U s  O f  A n y  Al l er g ie s 
*Food items are cooked to order or served raw. Consuming raw or undercooked meat, 

seafood or eggs may increase risk of foodborne illness

JOYEUSES FÊTES
H A P P Y  H O L I D A Y S

D E C E M B E R  2 4 T H  -  J A N U A R Y  1 S T
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HORS D’OEUVRE
A P P E T I Z E R

Soupe Aux Châtaigne
Roasted Chestnut Soup, French Brandy, Crème Fraîche

ENTRÉE
Côte De Boeuf*

Dry-Aged Bone-In Ribeye, Herb Butter, Parisian Fried Potatoes

CÔTÉ
S I D E

Panais Rôtis Au Miel
Roasted Parsnips, Honey

DESSERT
Eggnog Souff lé

Ginger-Rum Anglaise

COCKTAIL
Vin Chaud

Warm Red Wine, ODVI Armagnac, Green Chartreuse,  
Cannelle, Brown Sugar, Orange
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