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Salads & Antipasti

BABY LETTUCES
Spinach, Kale, Dried Cranberries, Sliced Almonds,
Pickled Shallots, Burnt Citrus Vinaigrette

BABY ICEBERG WEDGE

POACHED PEAR SALAD
Arugula, Cress, Candied Pistachios, Shaved Pecorino,
Tellicherry Peppercorn Vinaigrette

CHEESE & CHARCUTERIE

Lardons, Point Reyes Blue Cheese, Cherry Tomatoes,
Pickled Onions, Creamy Blue Cheese Dressing

Artisan Cheese And Charcuterie, Seasonal Mustard Fruits,
Preserves, Pickled & Fermented Vegetables, Local Breads

RADDICCHO & FRISEE GRILLED AND RAW VEGETABLES
Endives, Candied Walnuts, Goat Cheese, Roasted Garlic Hummus, Tzatzki, Peppercorn Ranch,
Champagne Vinaigrette Green Goddess, Baba Ganoush, Whipped Feta Cheese,
Hill Country Olive Oils, Balsamic Reduction
Seafood Display Bread Display
RAW BAR* Corn Bread Muffins, Whole Wheat Rolls, Sourdough,

Multigrain, Parkerhouse Rolls, French Baguette,
Smoked Fish with Garnishes of Titos Vodka Cocktail
Sauce, Banyuls Mignonette, Fresh Grated Horseradish

House-made Potato Rolls, Butters and House Jams

East Coast Oysters, Jumbo Shrimp and Variations of a

and House Fermented Hot Sauce Cb inatown Dim Sum

Selection Inspired by San Francisco’s Chinatown

Hot Selections

PUMPKIN BISQUE - Candied Pumpkin Seeds
ROASTED ROOT VEGETABLES - Maple, Fresh Herbs
BROWN BUTTER & SAGE GNOCCHI - Delicata Squash, Ricotta, Toasted Pepitas
ROASTED BRUSSELS SPROUTS - Neuske’s Bacon, Dijon, Cream
WHIPPED YUKON GOLD POTATOES - Gruyére Cheese
MAC AND CHEESE - Creamy Three Cheese Sauce
HERB ROASTED CHICKEN - Citrus Jus

Chef Attended Stations

HOT SMOKED SALMON®* - Warm Potato Salad, Pickled Red Onions & Créme Fraiche
NIMAN RANCH PRIME RIB* - Horseradish and Herb Crusted, Natural Jus, Mini Yorkshie Pudding
HONEY GLAZED HAM - Cranberry Sauce

P L e

Saweets

. b
SPICED APPLE CIDER AND WARM COCOA Kid s
CHAI-SPICED TIRAMISU CHICKEN TENDERS
CARAMELIZED WHITE CHOCOLATE POT DE CREME MAC AND CHEESE
PEPPERMINT-CHOCOLATE MOUSSE TORTE MINI GRILLED CHEESE
EGG NOG CHEESECAKE TATERTOTS
MAPLE WALNUT TART STEAMED BROCCOLI
CHOCOLATE-CHERRY FINANCIER CARROTS AND CELERY STICKS
MONT BLANC YULE LOG COOKIES & BROWNIES
BOURBON PECAN PIE

For Your Convenience a 20% Gratuity Will Be Applied to Your Check

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or e%gs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

Please advise your server of any allergies or dietary restrictions.



