THE BAVARIAN SLEIGH RIDE DINNER
— DONONONONONON

ALPINE SNACKS
Curried Deviled Eggs, Pickled Brussel Sprouts, Cucumber Salad, Neufchatel Fig Tarts

FIRST COURSE choice of:
SOUP DU JOUR

HERITAGE GREENS
poached pear, pomegranate vinaigrette (df, gf, v)

MAINS choice of:
ROCKY MOUNTAIN RUBY TROUT ALMONDINE

brown butter, almond, lemon

BRAISED SHORT RIBS

horseradish cream

KASSELER RIPPCHEN
smoked pork chop, apple compote

STUFFED ACORN SQUASH

brown rice, mushroom duxelles (df, gf, v)

SIDES included with all entrees

SOUR CREAM CHIVE MASHED POTATOES (gf)
BRAISED RED CABBAGE (df, gf, v)

HARICOTS VERTS (df, gf, v)

DESSERT choice of:
RHUBARB STREUSEL

caramel sauce, graham cracker crumbles, cinnamon ice cream

RASPBERRY CHOCOLATE BAVARIAN POT DE CREME

$125 Per Person

Chef Tim Wooldridge df = dairy-free | gf = gluten-free | v = vegetarian



