
CHRISTMAS EVE
I N  C O A S T

Second Course
P o a c h e d  L o b s t e r

Third Course
C h r i s t m a s  C a p o n

First Course
H u d s o n  V a l l e y  S t e e l h e a d  T r o u t

Osetra Cav iar ,  D i l l  Pancake,  Lemon Crème Fra iche 

 Dessert Course
R o a s t e d  C h e s t n u t  B o u c h e  d e  N o e l

Stracciate l la ,  Ndjua Vinaigret te ,  Cardoons ,  Bas i l

o r

W i l d  S t r i p e d  B a s s
Oyster  Stuff ing ,  Sa l t-Roasted Beets ,  Root  Vegetable Jus

Sweetbreads ,  More ls ,  Conf i t  Stuffed Donut

or

K u r o  F a r m s  W a g y u  T o u r n e d o s  R o s s i n i

Foie Gras ,  Pommes Anna,  T ruf f le  Madei ra Sauce

Smoked Mer ingue “Mushrooms” ,  F ru i t  of  the Forest  Compote


