
Christmas Feast

first course
ASSORTED ARTISAN ROLLS,  HERBED FOCACCIA &  YEAST ROLLS 
Cider Apple Butter

MESCLUN 
Spiced Walnut, Goat Cheese, Charred Orange, Cranberry, Champagne Vinaigrette

entrée
ESPRESSO CHILE GLAZED HAM
Pit Fruit Chutney

CHOPHOUSE SMOKED PRIME RIB
Fried Onion Gremolata, Rosemary jus

HERB-ROASTED TURKEY
Pomegranate Chimichurri, Pan Jus

sides
SAGE BUTTERNUT SQUASH
Roasted Pumpkin Seed, Brown Butter

YUKON GOLD MASHED POTATO
Roasted Garlic, Chive

BRUSSELS SPROUTS 
Applewood Smoked bacon, Cranberry, Spiced Walnut

ROOT VEGETABLE MÉLANGE 

dessert
CANDY CANE TRES LECHE
Chantilly Cream

GINGERBREAD AMARETTO CHOCOLATE TART

CRANBERRY ORANGE PIE

A T  H E W  P A R L O R  &  C H O P H O U S E

$ 7 5  P E R  P E R S O N
C H I L D R E N  1 3  &  U N D E R :  $ 2 5

S U N D A Y ,  D E C E M B E R  2 5  •  1 1 A - 7 P

amuse
OAT FRIED BRIE,  RHUBARB COMPOTE,  TANGERINE GEM


