
SAT U R DAY,  D EC E M B E R  2 5 ,  2 0 2 1

M I M O SA BA R
Various Fruit Juices and Purees:  

Pineapple, Orange, Tangerine, Cranberry, Berry, Strawberry, Peach, Prickly Pear, Pear

C H I L L E D
Shrimp Cocktail
King Crab
Rlp Cure Salmon Selection

LO C A L  B O U N T Y
B U I L D  YO U R  OW N  SA L A D  BA R 
Seven Toppings, Four Dressings, Romaine,  
Mixed Greens

R OAS T E D  P U M P K I N  SA L A D 
Rosemary, Cinnamon, Apple Cider Vinaigrette,  
Kettle Corn Popcorn

S O U P D E  J O U R
Yellow Beet Soup, Garlic Croutons
Miso Soup

K N I F E  B LO C K
L EG  O F L A M B 
Tamarind Sauce, Tomato Mint Relish

W H O L E  SA L M O N 
Fennel Citrus Salsa, Warm Caper Relish

P R I M E  R I B 
Mustard Horseradish Cream, Brandy Jus

I N D U LG E
Rosemary Roast Chicken
Plum Sauce Pork Loin
Cioppino
Tunisian Chimichurri Skirt Steak
Kalua Pork Hash Egg Benedict
Chinese Steamed Mahi Mahi
Black Bean Wok Tofu and Green Beans

ACCO M PA N I M E N T S
Roasted Vegetables
Garlic Mashed Potato
Butter Basted Sweet Potato and Pecans
Garlic Infused Broccoli and Cauliflower
Three Cheese au Gratin

CO M M E N C E
Candy Cane Brownie
Chestnut Blondie
Mini Desserts

Chocolate Fondue Station, Strawberries, Pineapple

$ 8 5  A D U LT S   |   $ 4 0  C H I L D R E N  6 –1 2   |   CO M P L I M E N TA RY C H I L D R E N  5  A N D  U N D E R 
E XC LU D I N G  TA X  A N D  G R AT U I T Y

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods and 
mercury in fish, which are known to the State of California to cause cancer and birth defects or other reproductive harm.  
For more information go to www.P65Warnings.ca.gov/restaurant.

*Consuming raw or undercooked meats/poultry/seafood/shellfish or eggs may increase your risk of foodborne illness. Please notify us of any food allergy.

CHRISTMAS DAY
C H A M PAG N E  B R U N C H  AT B LU  E M B E R


