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Thursday, December 24, 2026 | Seatings 3PM - 9PM

CHRISTMAS EVECHRISTMAS EVE

A Christmas Welcome FOR THE TABLE TO SHARE

Apricot & Goat Cheese Crostini - rosemary apricot chutney, creamy goat cheese

SOUP COURSE (one per person)

Vegetable Minestrone

Crab Bisque – lump crab & garlic spinach

SALAD COURSE (one per person)

Roasted Squash & Farro – acorn squash, 

farro, charred red onions, macadamia nuts, apple cider vinaigrette

Kale Caesar – romaine, Tuscan kale, parmesan Reggiano, olive bread croutons, house-made Caesar dressing

LEMON INTERMEZZO

THE MAIN FEAST (one per person)

Brown Sugar Rubbed Filet – tossed fingerling potatoes, grilled broccolini, demi-glace, red pepper chimichurri 

Pan Seared Halibut - braised leeks & fennel, charred lemon, spicy tomato compote

Braised Short Rib – creamy polenta, crispy onion straws, red pepper chimichurri

Seared Dayboat Scallops – roasted root vegetables, carrot puree, pomegranate glaze

*Pinot Noir Mushroom Risotto – wild mushrooms, pinot noir, parmesan Reggiano, mascarpone cheese, truffle oil

Boneless Half Chicken – cherry wild rice, baby carrots, cognac sauce

*Curried Chickpeas & Tofu – chickpeas, scallions, cippolini onions, blistered red peppers, yellow tomato curry

Coffee, hot tea & iced tea are included. All other beverages are additional.

Prix Fixe Pricing: $99.95 Per Person (plus tax & gratuity) *Vegetarian Entrees $79.95

Children’s Menu Available, $28.95 (Ages 5-10)

A 20% service charge will be added to parties of six or more. A credit card 

is required to secure reservations for parties of six or more. Cancellations made 

less than 7 days prior to the reservation date will incur a $150 cancellation 

fee, applicable to parties of six or more.

Reservations are Required: 215-616-8300

A SWEET FAREWELL (one per person)

Crème Brulee Cheesecake – fresh berries, mixed berry gel

French Apple Cake – toasted almonds, salted caramel, vanilla ice cream

Lisbon Chocolate Torte – chocolate drizzle, chocolate shavings
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