
DECEMBER 24 & 25 

CAYMUS 
CABERNET SAUVIGNON 
NAPA VALLEY, CA 2022 

Dark in color, with rich fruit and 
ripe tannins – as approachable in 

youth as in maturity. 
33 

Aperitif 

Starter 
HONEY, LEMON & ROSEMARY 

BAKED RICOTTA 
Pear & Serrano Compote, 
Roasted Walnuts, Crostini 

21 

Entrée 
BEEF TENDERLOIN “BOURGUIGNON” 

Roasted Beef Tenderloin, 
Garlic Conft & Parmesan Potato Puree, 
Caramelized Carrots & Cipollini Onions, 

Wild Mushroom Red Wine Gravy 
87 

Dessert
 PEPPERMINT YULE LOG 

16 

FEATURES 
˜°ristmas 

Regular menu also available. 
Reservations required through 

OpenTable or by calling 702.380.7711. 

SCAN FOR RESERVATIONS 
Price does not include tax or gratuity 

and is subject to change. 


