CHRISTMAS EV
December 24, 2023 | 4:00 - 10:00 pm
3 Courses for $55 or a la carte

APPETIZERS

LOBSTER BISQUE 13
jumbo lump crabmeat, tarragon, robiola crostini

BLACK TRUFFLE FONDUTA RAVIOLI 16
truffle fondue, shaved black truffles, parmesan

CRU CHRISTMAS LITTLE GEM CAESA R SALAD
caesar dressing, parmesan cheese, p: esano cr outons

AHI TARTA :

avocado, cucumber, cilantro, vine ri
" ’

LOBSTER & SHRIMP |

roasted fres

CAST IRON SEARED JUMBO SEA SCALLOPS 34
spinach parmesan risotto, hei tomato butter sauce

FILET MIGNON 42
cast iron seared sliced filet, truffle potato gratin,

asparagus, gofg';%nzola, fresh utter
(prefix add $5)
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HERB ROASTED SALMONQ
umbo lump crabmeat, broceolini, lemon ba

'\
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O COLATE MOLTEN LAVA CAK
whipped cream, raspberry sauce

CHRISTMAS CREME BRULEE
briiléed sugar, raspberries & rasp

NEW YORK STYLE
e oo = w. . strawberry compote, whipped eream ~



