Restaurant & Lounge

Festive Menu 39

Enjoy our monthly table d’hdte menu featuring our culinary team’s inventive creations!
December 1 — December 30, 2009

Parsnip Soup with Cranberry Aioli
OR

Smoked Black Cod
with Candied Walnut, Pear & a Horseradish Vinaigrette

Roasted Lamb Sirloin,
Pomegranate Jus and Beet Spaetzle

OR

Baked Whole Trout
Stuffed with Fennel and Orange; served with Chive-Potato Gnuddi

Chocolate and Caramel Bomb with Eggnog Ice Cream
OR

Local Artisan Cheese Plate and House Made Preserves eadd $5

* Prices are subject to applicable taxes and gratuities. Head Chef Jean Patrick Filion
* Not to be combined with other offers or promotions.
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