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LAGNIAPPE
MULLED CABERNET SAUVIGNON  & COGNAC

Stuffeed Black Bread, Caramelized Pumpkin, Caraway Au Gratin

PREMIÈRE
SMOKED QUAIL RISOTTO

Caramelized Cranberries, Sunny-Up Quail Eggs, Smoked Olive Oil

OYSTER TRIO
Swiss Chard & Herbsaint, Creamy Leek & Crab, Artichoke & Brie

DEUXIÈME
FRENCH ONION SOUP AU GRATIN

Emmental & Gruyere Cheese

HEIRLOOM BEET SALAD
Beet Root & Winter Greens, Pecan Tuille, Grapefruit, Rhubarb

TROISIÈME
MUSCOVY DUCK BREAST

Caramelized Clementine, Red Currant, Wild Rice Pilaf, Marsala Gastrique

GULF COAST FLOUNDER
Jumbo Lump Crab, Gulf Shrimp, Haricot Vert, Salsify Root

BEEF SHORT RIB TARTE TATIN
Blue Cheese, Poached Anjou Pear

QUATRIÈME
GATEAU ST. HONORE

Hazelnut Profiterole, Dark Chocolate Mouse, Candied Berry

BOUCHE DE NOEL
Coffee & Vanilla Genoise, Cocoa Butter Cream, Raspberry & Mango Sauce


