


APPETIZER
NEW ZEALAND  
LAMB CHOPS 24

grilled lamb, garlic, mint, 
pistachio, parsley, lemon,  

extra virgin olive oil, sea salt

WARM RICOTTA & 
CHESTNUT PIE 20

green apple, parsley, dijon 
vinaigrette, merguez sausage

 

ENTRÉE 
BEEF WELLINGTON 95 

braised red cabbage, sweet 
potato au gratin, mushrooms, foie 
gras mousse, cognac-peppercorn 

cream sauce

SEARED AHI TUNA 45
napa cabbage, red bell pepper, 

carrot, jasmine rice, pickled 
garnish, dashi, sesame-ponzu 
sauce, sweet lime-thai chile

VEAL OSSO BUCO 55
saffron risotto, tomatoes,  

sautéed spinach, parmesan,  
red wine jus

 

DESSERT 
YULE LOG 10

chocolate cake, chocolate 
mousse, peppermint


