SEA  SALT

December 24th | 5:30-8:30pm | $150usd

APPETIZER

Lobster ceviche Coconut, mango, sweet potato,
roasted lime aioli

SOUP

Camembert cheese cream soup, roasted granny

smith apple, fried arugula
& 4

ENTREE

Orange glazed roasted turkey, beef stuffing, sun
dried fruits, cranberry jelly, Merlot demi glace

OR

Queen snapper fillet, parsley butter, roasted
mushrooms, green peas purée, caramelized lemon

OR

Beef Tenderloin, pink pepper demi glace sauce,
rustic mashed potatoes, grilled asparagus
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DESSERT

Black forrest truffle cake ganache, raspberry
mousse, chocolate cookie crumbles, rum & raisin
ice cream

-




