ocEA

CHRISTMAS
MENU I

“CHRISTMAS CAPPUCCINO SOUP”

Celeriac, Hazelnut
or

CREAMY BURRATTA

Marinated Tomato, Arugula & Balsamic Beet Chutney
or

ROASTED PUMPKIN SALAD
Winter Greens, Candied Walnuts, Goat Cheese & Honey Mustard Dressing

MIMH— KL
PROSCIUTTO WRAPPED TURKEY ROULADE
Italian Sausage & Chestnut Stufting, Glazed Ham, Cranberry & Apricot Chutney, Natural Jus

or

GRILLED PRIME NEW YORK STRIPLOIN
Red Wine Jus

or
CATCH OF THE DAY

Citrus Beurre Blanc
or

CHICKEN SUPREME
Mushroom Sauce

or
*HALF BERMUDA LOBSTER**
Shrimp and Focaccia Stuffing, Sherry Butter

All Main Courses are served with Mashed Potatoes & Winter Vegetables
MW ——eK
BLACK FOREST CHEESECAKE

Cherry Compote, Strawberry Sauce, Vanilla Ice Cream
or

CHRISTMAS LOG
Dark Chocolate Mousse, Vanilla Kirsch Chantilly, Meringue, Berries

$98.75

20% service charge

% ** $35 Sur charge on Lobsters, according to availability™*




ocEA

CHRISTMAS
MENU II

CREAMY BURRATTA
Marinated Tomato, Arugula & Balsamic Beet Chutney
or

ROASTED PUMPKIN SALAD
Winter Greens, Candied Walnuts, Goat Cheese & Honey Mustard Dressing
or

TUNA EXPRESS
Aurora’s Signature Spicy Tuna Roll, Mango, Avocado, Unagi &amp; Special Sauce

e
CHRISTMAS “CAPPUCCINO SOUP”

Celeriac, Hazelnut
or

SHRIMP RAVIOLI

Saffron Cream Sauce, Basil Oil
MIMH——&KL

PROSCIUTTO WRAPPED TURKEY ROULADE
Italian Sausage & Chestnut Stufting, Glazed Ham, Mashed Potatoes,
Winter Vegetables, Cranberry & Apricot Chutney, Natural Jus

or

GRILLED PRIME NEW YORK STRIPLOIN

Red Wine Jus
5 :
PAN SEARED SALMON

with Toasted Almonds, Citrus Beurre Blanc
or

SLOW BRAISED LAMB SHANK
Guinness Gravy

or

*HALF BERMUDA LOBSTER**
Shrimp and Focaccia Stufting, Sherry Butter

All Main Courses are served with Mashed Potatoes & Winter Vegetables
D33 — et

BLACK FOREST CHEESECAKE
Cherry Compote, Strawberry Sauce, Vanilla Ice Cream
or

CHRISTMAS LOG
Dark Chocolate Mousse, Vanilla, Kirsch Chantilly, Meringue, Berries

$115.75 | 20% service charge
% ** $35 Sur charge on Lobsters, according to availability™*
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CHRISTMAS
MENU III

SMOKED DUCK BREAST SALAD
Arugula ,Cherry Puree, Tuckers Farm Goats Cheese &amp; Hazelnuts Fritters, Orange Segment
or

SHRIMP RAVIOLI
Saffron Cream Sauce ,Basil Oil
or
TUNA TATATKI

Ponzu Sauce, Mango Seaweed Salad, Avocado Puree
D%k
CHRISTMAS “CAPPUCCINO SOUP”

Celeriac, Hazelnut
or

BEET & PEAR SALAD
Winter Greens, Candied Walnuts, Goat Cheese, Tomato Wedges, Pomegranate, Mulled Wine Dressing

MH——&K

PROSCIUTTO WRAPPED TURKEY ROULADE
Italian Sausage & Chestnut Stufting, Glazed Ham, Mashed Potatoes,
Winter Vegetables, Cranberry & Apricot Chutney, Natural Jus
or
BEEF TENDERLOIN
Foie Gras Crust, Mashed Potatoes,Seared King Oyster Mushrooms, Red Wine Jus
% or
PAN SEARED ROCK FISH
Zucchini Risotto, Charred Broccolini, Champagne-Citrus Beurre Blanc
or

*HALF BERMUDA LOBSTER**
Shrimp and Focaccia Stuffing, Winter Vegetables, Mashed Potatoes, Sherry Butter

MM ——&K

BLACK FOREST CHEESECAKE
Cherry Compote, Strawberry Sauce, Vanilla Ice Cream
or

RASPBERRY MOUSSE CAKE
Berries, Raspberry Sorbet, Brandy Vanilla Sauce
or

CHRISTMAS LOG
Dark Chocolate Mousse, Vanilla, Kirsch Chantilly, Meringue, Berries

$125.75 | 20% service charge

** $35 Sur charge on Lobsters, according to availability™*




