METIER

Home For The Holidays

BIBB LETTUCE SALAD
with Hay Smoked Tuna, Fingerling Potato Confit, Olive Tempura,
Hard Boiled Egg Emulsion and Fines Herbes Vinaigrette

SWEET POTATO RAVIOLI
Sage Brown Butter, Grilled Broken Arrow Ranch Quail
and Red Wine Sauce

SLOW ROASTED PRIME RIB
Endive au Four, Steak Butter Braised Mushrooms Pommes Boulangere
and Parker House Rolls

HOME FOR THE HOLIDAYS “"EGGNOG™
Nutmeg Custard, Roasted Chestnut, Candied Cranberries
and Brandy Ice Cream



