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HAPPY HOLIDAYS
DECEMBER 24™ - JANUARY 1°8T

HORS D’OEUVRE

APPETIZER

Soupe Aux Chétaigne 0 13

Roasted Chestnut Soup, French Brandy, Créme Fraiche

ENTREE
Cote De Boeuf*s 4

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

Panais Rotis AuMiel ¢ ¢ o

Roasted Parsnips, Honey

DESSERT
Eggnog Soufflé e

Ginger-Rum Anglaise

COCKTAIL
Vin Chaud 15

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

\.’ Vegan q) = VegeLarian @ = Gluten Free

Please NoLiFH Us Of Ang A“ergies 7

*Food items are cooked to order or served raw. Consuming raw or undercooked meat,
seafood or eggs may increase risk of foodborne illness




