
Three-Course Christmas Eve Dinner 
wednesday, december 24, 2025 

First Course 
yellow split pea soup, crème fraîche, crostini 

winter greens, radicchio, roquefort, toasted pecans, pomegranate 
seeds,  champagne vinaigrette 

maryland crab cake, field greens, lemon-caper emulsion 
butternut squash ravioli, butter sage sauce 

portobello mushroom crepe, goat cheese, roasted red peppers 
basil, balsamic reduction   

tuna tartare, asian coleslaw, wonton chips, avocado  
ginger hoisin sauce 

hudson valley foie gras, scallop wrapped bacon 
grilled pineapple, pear chutney, red wine port +$17 

Second Course 
barney’s “famous” long island duck, mashed sweet potato puree  

roasted brussels sprouts, cranberry compote, duck demi 

herb crusted rack of lamb, roasted fingerling potatoes 
eggplant caponata   +$15 

chicken milanese, baby arugula, cherry tomatoes 
lemon wine vinaigrette 

crispy skin salmon, wild rice, honey soy glaze, julienne zucchini 
surf & turf, filet mignon, 8 oz.lobster tail, julienne potato cake 

braised asparagus, horseradish sauce  +$28 

braised beef short rib, mashed potatoes, roasted root vegetables 
crispy onions, natural sauce 

pan seared branzino, risotto cake, tomato coulis 
fresh artichokes, shaved parmesan 

Dessert 
sampler platter 

creme brûlée, flourless chocolate cake, apple tart, vanilla gelato 
mixed berries 

Children’s Menu 
pasta with marinara sauce or butter 

cheeseburger sliders with fries  
chicken tenders with fries 

dessert: brownie sundae with vanilla ice cream 

$95 per person ~ $35 for kids 10 & under


