CHRISTMAS

€THE AVIATOR

ROOFTOP BAR AT HOTEL POLARIS

AMUSE

Grand Deviled Egg
Black Truffle, Caviar, Chives

SECOND COURSE

The Davis Platter
Chef's Selection of Cheeses and Meats, Mixed Olives,
House Almonds, Country Bread, Beer Mustard and Local
Honey

OR
The Mediterranean Platter V, DF

Roasted Garlic Hummus, Dolmas, Olive Tapenade,
Vegetable Crudité, Pita Chips

THIRD COURSE

Duck Confit
Potato Pave, Maple Bourbon Glaze

OR

Monkfish Ossobuco
Braised Chard, Buddas Hand Gremolata

OR

Slow Cooked Pork Belly
Panella Soy Glaze, Heirloom Grits, Charred Scallions

FOURTH COURSE

Dr. Pepper Holiday Ham
Brown Butter Parsnip Puree,
Pineapple Pink Peppercorn Relish
OR

Espresso Crusted Prime Rib*

Garlic Whipped Potatoes, Roasted Heirloom Carrots, Au Jus,

Creamy Horseradish

FIFTH COURSE

Cheese Creme Caramel
Salted Caramel Chantilly

OR

Candy Cane Chocolate Molten Cake
Peppermint Crumble, Fresh Strawberries

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness*




