
Christmas Day Prix Fixe

�rst course
choose one

DUCK CONFIT  TAMALE
avocado crema, black bean corn salad

 
BOURBON BRAISED PORK BELLY

creamy polenta, cotija cheese, bacon vinaigrette
 

second course
choose one

POTATO LEEK SOUP
 

CHAMA CHILI
beef, red chile, cheddar, pinto beans, sour cream, jalape� os, �our tortilla

 
CAPITAL SALAD

mixed greens, heirloom tomatoes, pepitas, jicama, cucumber, croutons
 

ORGANIC ARUGULA SALAD
pearl barley, dried cranberries, roasted peppers, artichokes, orange supremes, sweet balsamic

 
third course

choose one

ROASTED CHILEAN SALMON
roasted �ngerling potatoes, garlic asparagus, lemon-herb garlic butter

 
 SLOW ROASTED LAMB SHANK

soft polenta, root vegetables, sauce naturel
 

HERB CRUSTED CHATEAUBRIAND
�let mignon, crispy yukon gold potatoes, mushrooms, red wine jus, asparagus

 
BOURBON MAPLE GLAZED KUROBUTA BAKED HAM

whipped golden potatoes, red eye gravy, amarena cherries and green bean “casserole” 
 

dessert
choose one

APPLE TARTLET
 

AMARENA CHERRY RICE PUDDING

Executive Chef: Joshua Ortiz   |  General Manager: Karen Gallegos

$85 per person plus tax and gratuity
pickup from 12 pm - 2 pm on 12/25/20. order by 12/20/20

Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 


