USCARORA MILL

MERRY CHRISTMAS!!

~ KISTLER CHARDONNAY 2021 SONOMA COAST $30/GL
~ LARKMEAD CABERNET SAUVIGNON 2020 NAPA VALLFY $35/GL
~ ANTIQUUM FARM PASSIFLORA 2022 WILLAMETTE VALLFY $40/GL

THREF COURSE FIXED PRICE MENU

FIRST COURSE

LOBSTER BISQUE with Cognac Mousse

JuMBO LuMP CRAB CAKE
Thai Mustard Cream & Avocado Corn Relish

SANTA’S BAG OF GOODIES +
Baked Brie in Light Pastry, Blueberry Compote & Almonds,
Peach Balsamic Glaze & Ciabatta Toasts

CHRISTMAS SALAD
Roasted Red & Ruby Beets, Squash, Microgreens,
Spiced Walnuts, Goat Cheese, Apple Cider Vinaigrette

TUNA POKE
Avocado, Mango, Wasabi Aioli & Crispy Wontons Chips

SECOND COURSE

PAN SEARED HALIBUT 75 +
Sweet Potato Gnocchi, Wild Mushrooms, Spinach, Garlic Chive Butter & Crab Tomato Confit

ORGANIC CHICKEN 68
Sauteed Farro with Roasted Butternut Squash, Baby Arugula,
Dried Cranberry, Pine Nuts & Tarragon Butter Sauce

SLOW ROASTED ANGUS PRIME RIB 94
Whipped Potatoes, Cracked Pepper Horseradish Sauce,
Royal Trumpet Mushrooms & Sauteed Asparagus with Valdeon Blue

ROASTED BUTTERNUT SQUASH RISOTTO 62
Spinach, Braised Leeks, Pepitas, Crispy Shiitake

SLOow BRAISED LAMB SHANK 88
Cauliflower Potato Gratin, Rosemary Sauce & Bacon Braised Brussels Sprouts

PORK CHOP “SALTIMBOCCA” 72
Wild Mushrooms, Sage, Marsala, Country Ham, Smoked Cheddar & Mashed Red Bliss

DESSERTS BY SOUTH STREET UNDER

T



