


5 Course Menu

Afl130 Per Person

First Course 
Trout mousse

Blini | Herring Caviar | Chives
 AND

Lobster ‘Bitterbal’
Saffron Mayonnaise

Second Course 
Shrimp and Scallops

Puffed Red Pepper | Lime | Red Onion |  
Crispy Quinoa | Cilantro

Third Course

Creamy Oxtail Soup
Celery Salad | Crispy Potato | Truffle

Fourth Course 
Grilled Skirt Steak 6oz

Baby Carrots | Green Asparagus | Dutch Potatoes |  
Red Beet Crème | Thyme - Port Sauce

Fifth Course

Vanilla Mousse
Caramelized Banana | Chocolate Cake |  

Caramelized Pecan Nuts | Bastogne Cookies

This menu is available all December 
Reservations recommended.

Holiday

A 15% service charge will be added to the final bill for groups of 8 or more


