
 

S U N D A Y ,  D E C E M B E R  2 5  I N  T H E  M A I N  D I N I N G  R O O M  
F O R  R E S E R V A T I O N S  P L E A S E  C A L L  6 0 3 - 2 7 8 - 8 8 6 4 .  

 

S T A R T E R S  
c h o i c e  o f  o n e  

 
CELERIAC HAZELNUT CREAM 
house-preserved mushroom, white  truff le  
 
CONFIT OF LAMB SHOULDER 
sweet  potato roesti ,  c itrus a iol i ,  charred pepper 
 
WINTER CRUNCH SALAD 
toasted pumpkin granola ,  red oak,  
kale ,  cranberry,  lemon sage dressing ,   
jasper  hi l l  whitney cheese ,   

E N T R É E S  
c h o i c e  o f  o n e  

 
CARAWAY ROASTED PORK TENDERLOIN 
p u m p k e r n i c k e l  b r e a d  p u d d i n g ,  m u s t a r d  w a l n u t  s a u c e ,  
s h e r r y  m a r i n a t e d  l e e k s  a n d  c a r r o t s  

 
PORT BRAISED BEEF SHORT RIB 
g r i l l e d  e g g p l a n t  a g r o d o l c e ,  c r u s h e d  o l i v e  o i l  p o t a t o ,   
p o r t  t h y m e  r e d u c t i o n   

 
RACK OF ELK 
g r i l l e d  m u s h r o o m  p o l e n t a ,  s o u r  b l u e b e r r y ,   
c r i s p y  p a r m e s a n  b r u s s e l s  s p r o u t s ,  t a r r a g o n  g r e m o l a t a   

 
ROASTED SCALLOPS 
l e m o n  c a u l i f l o w e r  v e l v e t ,  p i c k l e d  a p p l e ,   
p o r k  b e l l y  l a r d o n ,  c h i v e   

 
 
 
 

S W E E T  E N D I N G S  
c h o i c e  o f  o n e  

 
BAKED ALASKA 
h o m e m a d e  e g g n o g  i c e  c r e a m ,  w h i c h  c h o c o l a t e  d o m e ,  
h o t  r a s p b e r r y  s a u c e  

 
POACHED PEAR 
c h o c o l a t e  c i n n a m o n  c r é m e u x ,  p e p p e r m i n t  t u i l e  

 
 
 
 
 
$ 1 2 0 + +  P E R  A D U L T  
$ 6 0 + +  P E R  C H I L D  A G E D  6 - 1 2  
C O M P L I M E N T A R Y  F O R  C H I L D R E N  5  &  U N D E R  
3 - C O U R S E  P R I X  F I X E  M E N U  
S u b j e c t  t o  t a x  a n d  2 0 %  s e r v i c e  c h a r g e  
M e n u  s u b j e c t  t o  c h a n g e  w i t h o u t  n o t i c e .  

 
 
 
 
 
 
 
 
 
 
 
 

1 2 . 0 7 . 2 2  


	Sunday, DECEMBER 25 IN the Main Dining room
	for reservations please call 603-278-8864.
	starters
	choice of one
	house-preserved mushroom, white truffle
	sweet potato roesti, citrus aioli, charred pepper
	toasted pumpkin granola, red oak,
	kale, cranberry, lemon sage dressing,
	jasper hill whitney cheese,

	Entrées
	choice of one
	pumpkernickel bread pudding, mustard walnut sauce, sherry marinated leeks and carrots
	grilled eggplant agrodolce, crushed olive oil potato,  port thyme reduction
	grilled mushroom polenta, sour blueberry,
	crispy parmesan brussels sprouts, tarragon gremolata
	lemon cauliflower velvet, pickled apple,
	pork belly lardon, chive

	Sweet Endings
	choice of one
	homemade eggnog ice cream, which chocolate dome,
	hot raspberry sauce
	chocolate cinnamon crémeux, peppermint tuile


	$120++ per adult $60++ per child aged 6-12 complimentary for children 5 & under 3-course prix fixe menu
	Subject to tax and 20% service charge
	Menu subject to change without notice.
	12.07.22



