
L O D G E  M A D E  A R T I S A N A L  B  R E A D S  
Maple-pecan butter, eggplant caponata dip

S T U Z Z I C H I N O  

S A B L E S  A U  P A R M E S A N
Arugula mustard cream, oven dried grape 

tomatoes

Z U P P A

C R E A M Y  I T A L I A N  M U S H R O O M  
S O U P

Chili oil, black garlic, charred shallots

A N T  I P A S T  I

P  R O  S C  I U T  T O  S A L  A D

Goat cheese, toasted pine nuts, cherry tomatoes, melon, local greens

O  R

4  C  H E E S E  A R A N  C I N I
Tomato marmalade, pea puree, red pepper coulis

I N T E R M E Z Z O

 B L O O D  O  R A N G  E - T  R I P L E  S E C  G R A N  I T  E

S E C O N D I

D U  O  O  F  A A A  A L B  E R T A  B  E E F

4oz tenderloin & braised short ribs, potato gratin,          

seasonal vegetables, marsala jus

OR

F R  E E  R A N G E  T U R K E Y  R O  U L  A D E
Celeriac mash potato, Italian sausage stuffing, cranberry relish, 

sage gravy

OR

H E R B  C R U  S  T E D  B  L A C  K  C  O  D
Sweet potato fondant, champagne beurre blanc, chive oil

OR

O R G  A N  I C  B E E  T  G N  O C  C  H I
Leek fondue, buttered pea pistachio, crispy sage

D O  L C  E

D A R K  &  W HI T E  CH  O C  O L A T  E  TO  R T  E
 Berry sheen, passion fruit coulis, chocolate sand, honeycomb tuile

C  H  R I S  T  M A S  D I N N E R  A T  L  A  T  E R R A Z Z A  |  8 9 P P 
Please inform your server of any allergies or dietary requests




