
Third Course  
 

Smoked Salmon 
Arugula ~ frisee ~ bacon ~ truffle poached egg ~ pistachio 

Dumenil Brut Rose 
 

Crab and Corn Pudding 
Sweet corn ~ poblano ~ cream ~ Dungeness crab salad 

Ferraton Pere & Fils Saint Joseph 
 

Prawn Marron 
Crisp Mexican Shrimp ~ brown rue 

sweet pepper ~ stock ~ rice 
Alexandria Nicole Viognier 

 

Diver Scallop 
Seared Maine scallop ~ lardo ~ sherried foie butter 

Dom. De La Tourmaline Muscadet Sur Lie 

Second Course 
 

Tea Smoked Duck Salad 
Watercress ~ Farro ~ maple vinaigrette 

Saviah The Jack 
 

Baby Spinach Salad 
Lardon ~ warm chevre dressed ~ crisp apple 

Dom. Michel David Du Pays Nantais 
 

Lobster Bisque 
Sherry ~ cream ~ fresh thyme 

Dom. De La Tourmaline Muscadet Sur Lie 
 

French Onion Canard 
Duck stock French Onion soup ~ brioche toast ~ gruyere 

Grochau Pinot Noir 

Five Course Christmas Eve and Christmas Day Prix Fixe Menu 
 

Choose One favorite from each category 
$75 per guest ~ add wine pairings for an additional $45 

Sorry, no split plates or sharing 

12/23/2009 11:05:12 PM 

94S  ewart 

First Course  
 

White Truffle laced Fondue 
Steward’s Cheese Blend ~ toast 

Chandon Etoille 
 

Black Sherry Glazed Mushroom Tart 
Foragers treats ~ cream ~ Gruyere ~ pastry 

Lucien Albrecht Brut Rose 
 

Savory Cheesecake 
Black pepper Crust ~ Fennel Pollen 
Chateau de Fesles Anjou La Chapelle 

 

Fried Butternut Ravioli 
Brown butter ~ maple 

Chandon Etoille 

Fourth Course 
 

Crab Stuffed Tenderloin of Beef 
Bacon wrapped ~ Dungeness crab and brie filled ~ port demi ~ mashed potato 

Justin Cabernet Sauvignon 
 

Roast Heritage turkey 
Cranberry buttermilk brined ~ herb butter basted ~ foie gras sausage stuffing 

Mashed ~ gravy ~ cranberry 
Cave des Vig. de Saumur Champigny 

 

Herb Encrusted Painted Hills Prime Rib of Beef 
House dry aged ~ roasted mushroom duxelle 

Blue cheese potato gratin ~ fresh horseradish 
Gloria Ferrer Syrah 

 

Single Malt Lobster  
Scotch braised lobster morsels ~ mushroom ~ cream 

Truffled rice ~ Belgian endive 
Corinne Coutourier Cairanne Cuvee DEstevanas 

 

Schultz farm Rack of Lamb 
Rosemary rubbed ~ cranberry, walnut, sweet potato hash 

Washington Syrah reduction 
Vina Progresso Tannat Uruguay 

 
Vegetarian Entrée option available 

Fifth Course ~ Dessert 
 

After Dinner Choose One Of The Following: 
Tart ~ Cheesecake ~ Cobbler 

Gingerbread Crème Brulèe 
Olympic Mountain Ice Cream 

Chef’s Notes Seasonings are added during preparation.  Dishes are served at an edible temperature.   
Some ingredients are key components to a dish and can not be removed.  Custom food can be prepared with specific instructions.   

Studies show that consuming under cooked meat and fish increases the risk of food borne illness.   
Reminder:  If you truly suffer from food allergies, please inform your server so we may serve you safely and enjoyably.   

Do not hesitate to let us know your feelings on a dish. Things left unsaid can never be taken back. 

Executive Chef Celinda Norton  Manager Nic Norton 
A 20% gratuity will be added for Parties of six or more. 

Corkage is $20 per bottle for wine NOT on our list.  Limit 2 750ml or 1larger bottle per group. 



 
 
 
 
 
 
 

Holiday Wines by the Glass 
 

 

 Chandon Etoille   Pinot Nr, Chrd, Pinot Meun NV Napa Valley   15 
 Dumenil Brut Rose   Chardonnay, Pinot Meunier NV Champagne, “Brut Rose”  19 
 Lucien Albrecht   Pinot Noir   NV Cremant D’Alsace, “Brut Rose” 10 

 Krug     Pinot Noir, Chard., P. Meun NV Reims, France, “Grand Cuvee” 175 ~2 Glasses~2 Glasses~2 Glasses 

 Bruno Paillard   85 Pinot Noir, 15 Chardonnay NV Champagne, “Brut Rose”  65   ~2 Glasses~2 Glasses~2 Glasses 

 Piper Heidsick   33 Pin Noir, 33 Chrd, 33 P M  NV Champagne, “Brut”  18 

 Laurent-Perrier   Pinot Nr, Chrd, Pinot Meun NV Champagne, France, “Brut” 21 
 Nicolas Feuillate   Pinot Nr, Chrd, Pinot Meun NV Champagne   22 
 Duval-Leroy    Pinot Noir, Chardonnay  NV Champagne, “Brut”  22    ~2 Glasses~2 Glasses~2 Glasses 

 Zonin     Prosecco   NV Italy, Gambellara    8 
 Schrambsberg   Chardonnay   2004 North Coast, “Blanc de Blancs” 37    ~2 Glasses ~2 Glasses ~2 Glasses 

 
 Chateau de Fesles   Chenin Blanc   2003 Anjou, “La Chapelle”  13 
 Domaine Michel David   Gros-Plant   2005 Du Pays Nantais    6 
 Domaine de la Tourmaline Muscadet   2005 Sèvre-et-Maine, Loire, “Sur Lie” 10 
 Alexandria Nicole   Viognier    2008 Columbia Valley, Crawford Vineyard    9 

 Ferraton Pere & Fils  Marsanne, Roussanne  2006 Saint-Joseph   12 
 
 Pierre-Marie Chermette  Gamay    2005 Fleurie, “Poncié”  12 
 Chateau de la Charriere  Pinot Noir   2005 Santenay, 1er Cru, “Clos Rousseau” 17 
 Grochau Cellars   Pinot Noir   2007 Willamette Valley  10 
 Justin     Cabernet Sauvignon  2007 Paso Robles   1 1 
 Caves des Vig de Saumur Cabernet Franc   2005 Saumur Champigny    8 
 Corinne Coutourier  Grenache, Syrah  2003 Cairanne, Cuvee “D’Estevanas” 17 
 Gloria Ferrer    Syrah    2000 Carneros   14 
 Saviah     Merlot, Syrah, Cab Franc 2007 Columbia Valley, “The Jack”   8
 Vina Progresso   Tannat    2002 Uruguay, Reserve    9 
 

Order Individually  
-or- 

Enjoy Chef’s Wine Pairings with your Meal - $45 
 
 
 
 
 

After Dinner Ideas... 
 
 

Southern Revival 
Jim Beam and Amaretto joined at the hip. 

Clap your hands and raise them high while 
we swirl in a fresh pull of rich dark espresso. 

(Hand made whip available on request) 
 
 

Clurichaun 
Are your chores done? 

Bushmills Irish Whiskey dances on Caramel Cream. 
With the addition of four shots of espresso this 

little guy will be able to party all night. 
(Hand made whip available on request) 

 
 

94 Spaniards 
100 went… 6 returned.  In honor of those that gave their 

all we have created this most impressive caramelized sugar rim concoction. 
151, Citronage and a dash of cinnamon 

ignite in a flurry of sparks.  Cooled with Starbucks Coffee 
Liqueur and freshly made whipped cream. 

Give us at least 15 minutes (30 on a busy night) to get everything together to create this masterpiece. 


