




Appetizers 

Heirloom Beets & Cranberry 
Endives, Tarragon and Ice Wine Vinegar 

Wagyu Beef Carpaccio 
Black Truffle Fritter, Comte Cheese, Balsamic 

Sauteed Nantucket Bay Scallops 
Cranberry Ginger Vinaigrette, Fresh Wasabi 

Grilled Octopus 
Crunchy Potatoes, Lemon Caper Emulsion, Black Truffle 

fntrees 

Icelandic Salmon 
Chili Morita-Pepitas, Delicata Squash 

Honey-Nut Ravioli 
Amaretti, Balsamic Vinaigrette 

Spice Crusted Venison 
Red Cabbage and Chestnut Puree 

Lamb Chops 
Mushroom Bolognese and Pecorino Cheese 

Soy and Sweet Wine Lacquered Short Ribs 
Celery Root and Apple Salad 

Sides 

Served Family Style 

Creamed Sweet Corn 
Jalapeiio, Lime Cilantro 

Mashed Potatoes 
Sweet Butter, Sea Salt, Cracked Pepper 

Roasted Brussels Sprouts 
Avocado, Pecans, Balsamic 

Wild Mushrooms 
White Wine and Sage 

Hazelnut Coffee Bar 
Gingerbread Ice Cream 

Dessert 

Raspberry Pistachio Entremets 
Fruit Compote 

Chocolate Chestnut Cake 
Chestnut Ice Cream 
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