MERRY CHRISTMAS
WEDNESDAY, DECEMBER 24, 2025

3-COURSE PRIX FIXE $165 PER PERSON
TAX AND GRATUITY NOT INCLUDED

FIRST COURSE

CRAB BISQUE
LuMP CRAB VOL- AU- VENT, ENGLISH PEAS, CRISPY YUKON GOLD POTATOES
BRANDIED COASTAL CRAB SOUP

BRUSSELS SPROUTS CAESAR SALAD
SHAVED BRUSSELS SPROUTS, TOASTED HAZELNUTS, PARMESAN CHEESE
CLAssIC DRESSING

GOLDEN BEETS AND WINTER CITRUS
BLOOD ORANGES, CARA CARA ORANGES, FENNEL, PISTACHIO, FRISEE
WHIPPED GOAT CHEESE AND BANYULS VINAIGRETTE

ROASTED DIVER SCALLOPS
CAULIFLOWER, PINE NUTS, PEPPERCRESS
CAPER-RAISIN PUREE AND BROWN BUTTER SABAYON
BRAISED BEEF SHORT RIB
BABY CARROT AND POTATOES, HON SHIMEJI MUSHROOMS, PEARL ONIONS
TRUFFLED CELERY ROOT PUREE AND SAUCE BOURGUIGNON
“COMPOUND CHRISTMAS TRIO”
CRAB & SWEET PEPPER SALAD
TUNA TARTARE WITH PRESERVED LEMON & WALNUT TOAST
BLACK CAVIAR BLINIS & CREME FRAICHE
SIDES
ROASTED WILD MUSHROOMS 16 CRISPY ONION RINGS 10

SAUTEED SPINACH 12 TRUFFLE FRIES 16

BUTTERED ASPARAGUS 15



MAIN COURSE

GRILLED NATURAL RESERVE BLACK ANGUS BEEF TENDERLOIN
FORK MASHED YUKON GOLD POTATOES, ASPARAGUS
BLACK TRUFFLE-MADEIRA JUS, HORSERADISH CREAM, YORKSHIRE PUDDING

ROASTED CHILEAN SEA BASS
CELERY ROOT, YUKON GOLD POTATO, PARSNIP, CIPPOLINI ONION
PARSLEY ROOT PUREE, CLASSIC PISTOU
BEURRE BLANC

ROASTED ORGANIC CHICKEN BREAST
STUFFED WITH BLACK TRUFFLE MOUSSE
MUSHROOM BREAD PUDDING, GLAZED HARICOT VERTS, PRESERVED CHANTERELLE MUSHROOMS
TRUFFLED CHICKEN JUS

SLOW BRAISED VEAL OSSO Bucco
SAFFRON RISOTTO, CARAMELIZED CIPPOLINI ONIONS, SAUTEED SPINACH
TOMATO-MADEIRA DEMI GLACE

BUTTER POACHED LOBSTER TAILS
SWEET POTATO GNOCCH]I, ROASTED FENNEL AND ROMANESCO, TARRAGON
LOBSTER BISQUE SAUCE

BRAISED COLORADO LAMB SHANK
WHOLE GRAIN SPAETZLE, SAUTEED SWISS CHARD, DRIED FRUIT AND PORT COMPOTE
REDUCED LAMB Jus

WILD MUSHROOM AND ORGANIC STONE GROUND POLENTA

BLACK TRUFFLE RELISH, SHAVED PARMESAN
ORGANIC WATERCRESS

DESSERT

ESPRESSO CREME BRULEE
SERVED WITH MADELEINES

YULE CHOCOLATE CAKE
SUGARED CRANBERRY, MERINGUE, CHOCOLATE GANACHE, IRISH CREAM FILLING

OLIVE OIL CAKE
FRESH SATSUMA ORANGES, THAI BASIL, LOCAL HONEY, YUZU CHANTILLY

PISTACHIO CHEESECAKE
BLACK PEPPER-GRAHAM CRUST, MACERATED BLACK BERRIES, POMEGRANATE GASTRIQUE

EXECUTIVE CHEF WESTON LUDEKE

A Wank Riffin Restaurant



