Simon’s

CHRISTMAS DAY PRIX FIXE MENU

FIRST COURSE

Choose One of the Following:

Heirloom Tomato Bisque
Parmesan Croutons | Basil Oil

Autumn Greens Salad
Grapes ‘ Cucumbers ] Toasted Almonds ] Dried Fig
Goat Cheese | Apple Cider Vinaigrette

SECOND COURSE

Choose One of the Following:

Butternut Squash Ravioli
Brown Butter Sage Sauce | Pine Nuts | Winter Squash ‘ Parmesan

Pork Schnitzel
Dill Spaetzle | Braised Red Cabbage | Mustard Cream Sauce | Soft-Poached Egg

Surf & Turf
Pink Peppercorn-Crusted 6 oz. New York Steak ‘ Crumbed Shrimp

Bourguignon Sauce | Remoulade ‘ Charred Lemon | Pomme Puree

THIRD COURSE

Choose One of the Following:

Vanilla Bourbon Créme Brilée

Fresh Berries ‘ Macaroons

Chocolate Pavlova
Passion Fruit Gel | Saffron Poached Pear | Toasted Almonds

$49 per person ++

Price is exclusive of tax and gratuity. Groups of 6 or more will automatically be charged a 20% service charge. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.




