
 
 

 
 
 
 
 
 
 
 

 
 
 

 

Christmas 
 
 
 
 
Taft Farm’s Butternut Squash 
Agnolotti 
Black Trumpet Mushrooms and Walnuts 
 
 
 

Pan Seared Nantucket Diver Scallops 
Caramelized Orange and Coriander Scented 
Belgian Endive 
Orange Milk Chocolate Emulsion 
 
 
 

Grilled Foie Gras “au Torchon” 
Pink Lady Apple and Fennel Marmalade 
Gingerbread Brioche and Mulled Cider Reduction 
 
 
 

~~~ 
 
 

Pan Seared Wild Striped Bass  
Braised Celery Root and Winter Truffles 
Salad of Raw Shaved Celeriac 
 
 
 

Slow Roasted Stone Church Farm Guinea Hen 
Chestnut Gnocchi and Glazed Baby Root Vegetables 
 
 
 

Kobe Beef Tenderloin and Braised Short Ribs 
Roesti Potato, Oven Roasted Shallots and Baby Leeks 
Banyuls Reduction 
 
 
 

~~~ 
 
 
 

Chocolate Praline Bûche de Noël 
Traditional Christmas Yule Log 
 
 
 

Vanilla Bean and Star Anise Poached 
Pear 
Chestnut Honey Ice Cream and Salted Butter Caramel 
 
 
 

Clementine Parfait 
Grand Marnier Mousse and Hazelnut Cake 
 
 
 
 
 
 
 
 
 

 
 


