
Christmas EveChristmas Eve

Main Course - Choice of One Entree

PECAN CRUSTED JIDORI CHICKEN organic chicken breast, pumpkin cream sauce,  
sautéed spinach with roasted butternut squash and quinoa  $35

 
CHEF’S SEAFOOD PAELLA mussels, clams, shrimp, snow crab legs, and fish 

over saffron risotto $40

 
WILD KING SALMON pan seared, served over pappardelle pasta with scampi sauce and sautéed 

wild mushrooms & brussels sprout leaves $45

FRESH ALASKAN HALIBUT prosciutto wrapped halibut, citrus beurre blanc, roasted potato  
medley with chimichurri sauce, sautéed broccolini with shallots, ginger, and garlic $54

CHILEAN SEABASS panko and parsley crusted, orange ponzu sauce, served over stir fry noodles 
with wild mushrooms, sugar snap peas, broccoli, mixed bell peppers, and red onions $58

SCALLOPS & SHRIMP two cashew crusted jumbo scallops and two crab crusted jumbo shrimp  
finished with sherry cream sauce, goat cheese Yukon gold mashed potatoes,  

sautéed asparagus with wild mushrooms $50

HALF LIVE MAINE LOBSTER stuffed with maine lobster risotto, served with fried brussels sprouts 
with balsamic glaze  $50

PRIME RIB DINNER  slow roasted with au jus, horseradish mashed potatoes, 
sautéed green beans with shallots & garlic  12oz $42

RACK OF LAMB  rosemary mushroom demi-glace, saffron Israeli cous cous,  
prosciutto wrapped asparagus  1/2 Rack $45 |  Full Rack $60 

CENTER CUT FILET MIGNON 8oz center cut filet mignon, choice of sauce, served with loaded 
baked potato and sautéed green beans with shallots, & garlic $65

complimentary sauce options: bearnaise, peppercorn, mushroom demi-glace, or red wine reduction
silverado style: melted bleu cheese, mushroom demi-glace, and fried onion straws | add $4

MAKE IT SURF & TURF
  Add 6oz Lobster Tail $44  OR  Add (3) Jumbo Shrimp Scampi $22

Dessert 

MIXED BERRY COBBLER served à la mode $12

APPLE TART served à la mode, with banana caramel sauce $12

20222022
Two-Course Dinner Menu

First Course - Choice of One

DOUBLE CLAM CHOWDER cup of our award-winning clam chowder, BEST IN ORANGE COUNTY!

PEAR & GORGONZOLA SALAD arugula, sliced pears, roasted sweet almonds, dried cherries,
roasted butternut squash, & gorgonzola cheese, with mixed berry vinaigrette


