
$ 66  + TAX  + GRATUITY

VOILA!  THE B ISTRO

field greens
Roquefort Cheese & Caramelized Nuts

Marinated Beets
Grana Padano, Sunflower Seeds

Shrimp Cocktail
Classic Chi l led Prawns with House
Cocktai l  Sauce

S T A R T E R S
C H O O S E  ( 1 )

filo wrapped salmon
Seasonal Vegetables,  Sauce Beure Blanc

seared ahi tuna
Soy-Lime Glaze & Coconut Saffron Rice

crispy chicken Cordon Bleu
Glazed Carrots & Di jon Aiol i

E N T R E E S
C H O O S E  ( 1 )

lobster bisque
Creamed Rich & Aromatic

SAVORY PUFF PASTRY TART
Brie Cheese & Caramelized Onions

pork Tenderloin medallions
Redwine Jus & Garl ic Mashed Potatoes

braised beef bourguignon
Bordelaise & Mashed Potatoes

Roasted Duck
Red Cabbage & Apple Compote

D E S S E R T S
C H O O S E  ( 1 )

G R A N D  M A R N I E R  C H O C O L A T E  M O U S S E

L E M O N  C R U S T A R D  I N  A  L E M O N  S H E L L

R A S P B E R R Y  S O R B E T

CHRISTMAS EVE
3-COURSE DINNER MENU


