
 

 
 

C H R I S T M A S  C E L E B R A T I O N  L U N C H   
 

S U N D A Y ,  D E C E M B E R  2 0 ,  2 0 2 6  
 

INSALATA INVERNALE 
LOCAL MESCLUN GREENS SALAD 

TOASTED PISTACHIOS, POMEGRANATE SEEDS, ORANGES, APPLES 
LOCAL CHÈVRE & HONEY-CHAMPAGNE VINAIGRETTE                                  

PROSECCO N.V. 
 

 
 

GNUDI DI SPINACI AL TARTUFO 
TRUFFLE-SPINACH-RICOTTA GNUDI  

SHAVED BURGUNDY TRUFFLES & BROWN BUTTER SAUCE 
PECORINO TOSCANO   

 GOODLOW VINEYARD NEBBIOLO 2021 
 

 
 

COSTATA IN CROSTA DI ERBE 
HERB CRUSTED ROASTED BONELESS PRIME RIB 

GLAZED CARROTS, GARLIC GREEN BEANS, MASHED POTATOES & HORSERADISH CREAM 
CABERNET FRANC RESERVE REDUCTION  

 OCTAGON 2021 
 

 
 

TORTA ALL’ EGGNOG 
EGGNOG CHEESECAKE 

ROSEMARY INFUSED WHIPPED CREAM & CRANBERRY-ORANGE JAM 
PAXXITO 2021 

 
− EXECUTIVE CHEF MICHAEL CLOUGH – 

 


