
E N T  R E E S
Second Course

SWEET POTATO SKILLET PIE
vegan slow cooked sweet potato & mushrooms, 
aromatics, vegetable broth, 
topped with savory vegan pie crust (gf*) (vegan) (df)

ENCRUSTED SALMON
crisp shallot & macadamia crust, wilted spinach, 
celery root fondant, pink peppercorn beurre blanc (gf*)

PAN-ROASTED DUCK BREAST 
sweet potato dauphinoise, roasted brussels sprouts, sour 
cherry demi-glace (gf) (df*)

MAPLE WALNUT CHICKEN
smoked fingerling sweet potatoes, roasted grapes, 
brussels sprouts, pan jus  (gf) (df*)

RIB EYE VIN ROUGE
grilled 12oz rib eye, haricot verts, 
smashed fingerling potatoes, red wine demi-glace (gf)

Christmas Dinner  2024

Christmas Dinner Three-Course Prix Fixe 
88 per adult   |   40 per child under 12 (2-course) 

12pm - 5:30pm

®

RHINEBECK, NY

S T A R T E R S
First Course

CREAM OF CELERY ROOT SOUP
walnut gremolata, crème fraîche (gf)

WILLOW SALAD
baby mixed greens, heirloom tomatoes, 
shaved vegetables, roasted shallot-balsamic vinaigrette
(vegan) (gf) (df)

EAST COAST CHILLED OYSTERS 
on the half shell, lemon, red wine mignonette (gf) (df)

TUNA TARTARE
apple radish salad, avocado, crisp rice tuile, 
romesco sauce (gf)

FOIE GRAS TERRINE
cranberry compote, toasted brioche (gf*) (df*)

BEET CARPACCIO
whipped chevre, toasted pistachio, mache & micro mint
(gf) (v) (vegan*) (df*)

D E S S E R T  S
Third Course

COOKIES & MOUSSE
mousse-quartet- chocolate, vanilla, eggnog, peppermint 
mousse, snowflake sugar cookies (gf*)

CLAFOUTIS TART
vanilla shortbread, cherry clafoutis, 
sugar plum crème fraîche, pistachio ice cream

CHOCOLATE COFFEE TORTE
chocolate cake, coffee mousse, hazelnut ganache

Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk of food borne illness. 
Please inform your server if a person in your party has a food allergy. Shared plates will be charged an additional $3. 

Groups of 6 or more will be charged a 20% gratuity.

MULLED NEGRONI  19 
spice infused Grey Goose Poire Vodka, 

County Line Pinot Noir, Campari, sweet vermouthFrom the Bar




