
DECEMBER 24TH – JANUARY 1ST

SNACK
HOT HONEY-GLAZED HAM BISCUIT  $8.00

Cranberry-Ginger Jam, Walnut Butter 

STARTER 
SPICY TUNA TARTARE CROSTINI*   $16.00

Gri l led Sourdough,  Gochujang Aiol i ,  J icama, Garl ic Chile Crunch 

MAINS 
MISO BUTTER-GRILLED LOBSTER  $44.00

Carol ina Gold Dirty Rice,  Ginger’d Caul i l in i

COUNTRY-FRIED BERKSHIRE PORK CHOP* $39.00
Polenta & Pear Stuff ing,  Kimchi  Collards,  Black Garl ic Molasses

DESSERT 
EGGNOG CHEESECAKE  $11.00
Chocolate Sauce,  Peppermint Candy Crumble 

COCKTAIL
CAMPFIRE CIDER  $16.00

Warm Apple Cider,  Maker’s Mark Bourbon,
Burnt Cinnamon, Cardamom, Demerara

* Food items are cooked to order or served raw.  
Consuming raw or undercooked meat, seafood or eggs  

may increase risk of foodborne illness
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