
APPETIZERS
CHARRED OCTOPUS				  
smoked tomato olive condiment, pimentón, Serrano ham (P.AM)

BUTTERNUT SQUASH VELOUTÉ				 
warnadwipa, tomato mint condiment, ravioli (AM)

MIZUNA GREENS		
poached Granny Smith apples, ponzu vinaigrette, toasted sunflower seeds (G)

ENTREES
WHOLE ROASTED JON DORY 			 
wilted chard, salsify, brown butter lemon emulsion (D.A)

CHILEAN SEA BASS
fermented napa cabbage, roasted tomato broth, crispy maitake (G.AM)
 
SRF TENDERLOIN “ROSSINI”
black truffle Madeira reduction, galette potato (A.AM)

ROHAN DUCK CANNELLONI
golden raisins, almond crumble, port wine jus (G.N.A)

CHARRED ROMANESCO
caramelized onion aioli, capers, spiced garlic chips (AM)

DESSERT
BÛCHE DE NOËL
chocolate sponge, sour cherry, kirsch mousse, cocoa crumb (D.G.A)

STICKY TOFFEE PUDDING
crème fraîche, Chantilly, candied citrus (D.G)

POACHED PEAR
sabayon, toasted hazelnut (D.N)
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CHRISTMAS EVE SPECIALS

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. **All fish is sourced 
sustainably and, whenever possible, locally. For your convenience, a discretionary 20% service charge will be included on all checks. 

(D) dairy - (G) gluten - (N) nuts - (VGN) vegan - (V) vegetarian - (S) shellfish - (R) raw - (A) alcohol - (AM) allium - (P) pork


