
 

 

         

  
  

  

 
        

 

   

      

  

   

 
     

 

                         
                      

   

CHRISTMAS DINNER 
Served 3pm to 8pm 

Course One 
CREEKSIDE CLAM CHOWDER 

- or -

WINTER CAESAR SALAD 
Shaved Brussels Sprouts and Kale, Parmesan Crisp, Blistered Egg-Garlic Dressing 

Course Two 
CRANBERRY BRAISED LAMB SHANK 

Blistered Brussels Sprouts with Pancetta, Crispy Smashed Fingerling Potatoes,
Natural Jus 

$42 

- or -

FILET OF SALMON PITHIVIER 
Asparagus, Sauce Bearnaise, Confit of Cherry Tomatoes 

$38 

Course Three 
SATSUMA POSSET 

Cranberry Compote, Chocolate Chantilly, Spiced Palmier 

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of food-borne illness. Individuals with certain health 
conditions may be at higher risk if these foods are consumed raw or undercooked. (FDA Consumer Advisories 3603.11) Nutritional information available upon request. 


