
$49 per person ++

Simon’s
CHRISTMAS EVE PRIX FIXE MENU

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. 

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:

10 oz. Grilled New York Steak
Au Poivre Sauce | Charred Greens | Smashed Fingerlings

Pan-Seared Salmon
Baby Pea Purée | Winter Squash Succotash | Charcoal Rice Cracker 

Wild Mushroom Bolognese 
Pappardelle | Shaved Parmesan

THIRD COURSE

Choose One of the Following:

Dark Chocolate Torte
Bourbon Crème Anglaise | Raspberry Sorbet | Pecan Crumble

Fried Ice Cream
Caramelized Bananas | Candied Pecans | Macerated Berries


