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94 Stewn
RESTAURANT
st the Top of the Market”
Christmas Eve

Four courses with wine $£65 per person
Featuring Townshend Winery

now nelusive of taxes and gratuity

Poached Salmon

Cinnamon § bay scented vegetable stock poached salmon
on o bed of erisply grilled vegetables melded with
a veduction of sage scented fresh clder, enviched with butter.
Townshend 2002 Reserve Chardonnay

Black Truffle Scallops

Splee rublbed Day boat scallops, searedt and stacked
with delicata rings, black truffle, and Livarot
drizzled with Sonoma cherry port reduction
and dusted with a whisper of chocolate.
Townshend 2002 Sangiovese

Leg of Lamb
Fresh Lanmb, elogquently spiced, stuffed with prunes and almonds;
finished with blackberry peppercorn Jus and served
with wild rice and braised Winter greens.
Townshend 2000 Merlot

Dessert

Chef s creating one of her amnzing pastries to finish this
truly memornble menl.
Townshend 200z Late Harvest Viognier
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