
Christmas  Menu
$70 per person

INCLUDES
Edna’s Bakery Rolls & herb butter, 

choice of starter, entree, dessert & after-dinner libation

STARTERS

Mixed Green Salad  
Caesar Salad  

Quarter Wedge Salad  
Tomato Bisque with Parmesan Crouton

ENTREES

Filet Mignon
6 ounces, Applewood bacon wrapped, sauteed blue lake green beans &

Garlic mashed potatoes

Prime Rib
(24-hour slow-roasted Not available rare)

12 ounces, sauteed blue lake green beans, Garlic mashed potatoes, 
Au jus & Creamy horseradish

Australian Lobster Tail
Oak pit BBQ’d, 12 ounces, sauteed blue lake green beans, Garlic mashed potatoes

& Drawn butter

Bacon-Butter Seared Scallops
Pan seared in our house-made bacon butter with mushroom risotto & Grilled asparagus

Chicken Cordon Bleu
Breast of chicken stuffed with imported Swiss cheese & ham, breaded & baked 

served with Bernaise sauce, sauteed blue lake green beans & Garlic mashed potatoes

Farmers Market Plate
Half artichoke, Ratatouille, Broccolini, Grilled asparagus, Sweet corn tamale

DESSERT

Bourbon Bread Pudding
New York Cheesecake & raspberry coulis

AFTER-DINNER LIBATION

Tan Ferrari or FMC Hot Toddy

CHILDRENS’ SELECTIONS $25
Choice of kid’s hamburger, chicken strips, or mac & cheese 

with French fries or sauteed blue lake green beans


