4-Course Meal DECEMBER 24 & E

$590
59 5-11PM ¢ RESERVATIONS SUGGESTED 702-797-8075
Includes a Bottle of the r
FIRST COURSE
(Choose One)
Shrimp and Scallops Rockefeller
Sautéed with Pernod in Spinach Cream Sauce
Chilled Shrimp Cocktail With Remoulade Sauce
Christmas on the Prairie
B.B.Q. Shredded Prime Rib Folded in Thin Crepes
Coated with Red Eye Whiskey Sauce and a Dollop of Sour Cream
SECOND COURSE
(Choose One)
Cream of Artichoke Soup with Parmesan Crisps
Holiday Honey Crisp Salad
Sliced Honey Crisp Apples, Grape Tomatoes, Seasonal Lettuce,
Zippy Blue Cheese
Tossed in Apple Cider Vinegar Dressing

THIRD COURSE
(Choose One)

Herb Roasted Young Turkey
With Giblet Gravy, Apple and Chestnut Dressing,
‘Yukon Gold Mashed Potatoes, Maple Glazed Yams, Baked
Acorn Squash with Cranberry Relish and Green Beans

Below Entrées are Served with Roasted Chateau or Whipped Potatoes
Branzino Noél
Pan Seared & Served on Asparagus Tips with Tear Drop Tomatoes & Chives
Lemon Beurre Blanc
Nebraska Rib Eye Steak
Garlic Rubbed 120z. Broiled Rib Eye with Vidalia Onion Fondue
Fresh Green Beans
FOURTH COURSE
(Choose One)
Seasonal Berries with Grand Marnier Infused Whipped Cream
Christmas Yule Log with Peppermint Ice Cream
Christmas Plum Pudding with Brandy Sauce
Spice Apple Cake with Cinnamon Ice Cream
Tea or Coffee
Also Serving our Regular Menu

Please alert your server of any food allergies or dietary concemns prior to ordering.
*Not including tax or gratuity. **Must be 21 years of age or older.




