FIRST COURSE

Maryland Crab Louie
avocado
baby greens

SECOND COURSE

Double Cut Pork Chop
fingerling potatoes
green peppercorns
mustard sauce

THIRD COURSE

Blueberry Crumble
toasted almonds
vanilla ice cream



DISTRICT CATERING

TSUKURI
SASHIMI
toro | hamachi | spanish mackerel | pickled ginger | fresh wasabi | shiso

Hakkaisan Junmai Daiginjo 45 Sake

SHIITZAKANA

TEMPURA
shrimp | bell pepper | lotus root | dashi ponzu

Shichi Hon Yari Junmai Sake

YAKIMONDO
KOBE

furikake buttered rice | soy marinated egg yolk | japanese mustard

Suntory Toki . Club Soda. Lemon Twist

MIZUKASMHI

YUZU

custard | ice cream

Nanbu Bijin “No Sugar” Plum Sake



happy
holidays

FOR LRE TABLEE

CRISPY BRUSSEL SPROUTS

toum. za’atar. pomegranate

CLASSIC CEASAR SALAD
anchovy. milk bread crouton

THREE CHEESE MAC & CHEESE
herby crumble.

POPOVERS

MAINS

choice of...

PRIME RIB

au jus. horseradish. dijon

HALF ROAST CHICKEN

thyme mustard jus. root vegetables relish

HERB STUFFED BRANZINO
lemon caper butter

DESSERT

help yourself to sweets on the buffet



CHEF’S AMUSE

Kanpachi & Caviar | crisp shiso

DUMPLING PARADE
XO Shrimp Dumplings

Spicy Wagyu Beef Dumplings
Classic Pork Potstickers
Vegetarian Wontons

MAIN COURSE

P ¥4
-,

Wok Fired Squirrel Fish | sweet & sour sauce |
Steamed Gai Lan | sesame oil
Chow Fun Beef Tenderloin | black bean sauce
Whole Roast Peking Duck | steamed bao

DESSERT

Chocolate Pot de Creme |

crunchy peanut butter




STARTER

PANZANELLA
avocado. milk bread crouton.
lemon vinaigrette

ENTREE

GRILLED TENDERLOIN
horseradish mashed potato.
red wine reduction

DESSERT
PUMPKIN BREAD

winter spice. vanilla ice cream.

candied walnuts

(N dIN




A FAMILY MEAL
INSPIRED BY
FRANCE

LOX & CAVIAR

toast points, smoked salmon

LAMMEKUECHE

lardons, onion, fromage blanc

FLOUNDER ALMONDINE

herbed breadcrumbs, toasted
almonds

STEAK TARTARE

dijon, capers, toasted baguette

PRIME BEEF BOURGUIGNON

pomme puree, sauteed brussels

sprouts

PANNA COTTA

orange marmalade, candied nuts




