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Christmas Eve Menu 2009 
 

First Course 
 

Maine lobster Salad                                                                               
Haricots Verts, Tomato Confit, Avocado, Caviar cream 

 
Second Course 

 
Fall Glazed Vegetable Mosaic 

”jus de cuisson,” navet oil 
 

Third Course 
 

Foie Gras Ravioli 
celery, sunchoke broth, black truffle 

or                                                                                                    
Day Boat Scallop                                                                                  

tomato concassé, spinach, mushroom, champagne Sauce 
 

Fourth Course 
 

Roasted Pennsylvania Duck                                                                       
assorted radishes cooked and raw, huckleberry jus                                           

or                                                                                                    
Colorado rack of Lamb                                                                            

baby artichokes, garlic nougatine, citrus confit 
 

Dessert 
 

Chestnut Mont Blanc with French Meringue 
chestnut cream, tahitian chantilly and cognac sauce                                          

or                                                                                                    
Macereted Raspberries 

chocolate gratin and milk emulsion 
 

95 
 

Selection of Artisanal Cheeses  25 
 

Our à la carte menu will also be available 


