
CHRISTMAS EVE & CHRISTMAS DAY

Forest Vegetable Tart 
mini vegetables, herbs and flowers with black truffle “dirt” 

(choice of) 

Hamachi Crudo 

pickled apples, horseradish, green alder pepper, cranberry, candy cap espuma 

or 

Sunchoke Soup 

crispy sunchokes and black truffle condiment 

(black or white truffle enhancement, market price )

or
Braised Oxtail Cannelloni 

braised oxtail and foie gras, kale pasta, braising jus, pecorino foam, black truffle 

(choice of) 

Turbot 
salsify three ways: braised, chip, salsify agnolotti; spinach, caviar, beurre blanc 

or 

Colorado Lamb Loin 
creamy polenta, Harissa spiced carrots, lamb jus 

or 

Beef Wellington 
crème of spinach, white truffle gnocchi, sauce bordelaise 

Eggnog Cheesecake 
brandy anglaise, lemon chantilly, candied spiced pecans 

or 

Peppermint Patty 

peppermint mousse, flourless chocolate cake, candied currants, cassis coulis 

Chef de Cuisine Josh Shapiro and Pastry Chef Saree Musick




