
FLORENTINE STYLE NEW YORK STRIP
beef fat-rosemary french fries

YULE MULE  $14
vodka, cranberry compote, lime, ginger beer

MERRY SPRITZMAS   $12
Aperol, cranberry, champagne, rosemary simple

TEQUILA, LA , LA, LA $14
blanco tequila, espresso, Tia maria coffee liqueur, simple

PEPPERMINT WHITE RUSSIAN $12
 kahlua, peppermint schnapps, cream,

candy cane rim

chocolate hazelnut bombolini, assorted cookies, 
 flourless chocolate cake, cannolis

Family Style Entrees & Sides

Assorted Sweet Treats

Featured Drinks

Second Course

Ch

ristmas Eve  at the Inn
Feast of Seven Fishes

First Course
SHRIMP COCKTAIL

 classic cocktail & lemon wedge

FAMILY STYLE MENU  *
some items are subject to change

 $86 PER ADULT/$43 CHILDREN 4-12

NOT SO CLASSIC CAESAR SALAD
crispy calamari, 

garlic croutons & parmesan

MUSSELS EN BRODO
steamed mussels, caramelized garlic,

cherry tomato & saffron broth

“CRAB GRAVY”
blue crab infused marinara, 

ricotta stuffed rigatoni, jumbo lump
crab cream, spicy bread crumbs 

Featured Wines by the Glass
SANTA MARGHARITA  PINOT GRIGIO  $15

Alto Adige, Italy

SONOMA CUTRER CHARDONNAY $16
Sonoma Coast, California

TRISAETUM ESTATE PINOT NOIR  $18
Willamette Valley, Oregon

POSTMARKCABERNET SAUVIGNON  $16
Paso Robles, California

LOBSTER SALAD 
STUFFED PEPPERS 

arugula & lemon vinaigrette

PAN ROASTED SEA BASS 
creamy cauliflower puree,

roasted cauliflower, caper-raisin agrodolce
CRISPY BRUSSELS SPROUTS

RIBOLITA
Tuscan white bean soup
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