
 
 
 
 
 
 

 
christmas menu 

friday december 25, 2015 

$90 per person  

 
 

appetizers 
 

 
roasted chestnut veloute 

Hudson valley foie gras, celery, applewood smoked bacon, brandied whipping cream 

 
maryland style crab cake 

Shaved apple fennel salad, Yuzu aioli 

 
yellowtail “hamachi” tartare 

Toasted almond oil, avocado, marcona almond, American hackleback caviar  

 
entree 

 
 

usda prime ny strip 

Roasted asparagus, truffle mashed potato, roasted kumato tomato 

 
butter poached maine lobster 

Braised savoy cabbage, caramelized apple, creamy lobster sauce with calvados 

 
rosemary roasted colorado lamb saddle 

Black truffle risotto, confied apricot, piquillos, zucchinis, Lamb sauce 

 
dessert 

 
 

pistachio cake 

Candied orange zest, Citrus butter cream, orange saffron sauce 

 
apple cranberry crisp 

Cinnamon Ice cream 

 
chocolate whiskey entremet 

Whiskey chocolate mousse, caramel sauce, vanilla whipped cream 

 
 

 

 
20% GRATUITY WILL BE ADDED FOR PARTIES OF SIX OR MORE 

 
CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS INCREASES YOUR 

RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 
 
 
 

CHEF DE COUSINE GYO SANTA 


