
SNACK 

�

Potato Paillasson
with trout roe and creme fraiche

A PPETIZERS

�
Smoked Salmon

 confit potato, egg and water cress

Day Boat Scallops
 celery root and green apple

Beets
black truffle, hazelnut,  

and collingsbrook cheese

ENTREES

Beef Wellington 
green peppercorn jus

Halibut 
red wine and bone marrow sauce

Lobster 
served with bisque

Oyster Mushroom Pithivier
sherry cream

SI DES

�
Potato Puree with black garlic

Creamed swiss chard

DESSERT

Bouche de Noel - Honey cake

�$135 pp / $90 Wine Pairings

*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.
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