
Larry & Caryl Abdo, Innkeepers

TABLE COURSE
Cheeseball & Bread

Flatbread and Batard

SOUP / SALAD
(choose one)

Split Pea and Hamhock Soup

or

Christmas Crunch Salad
Winter Greens, Swiss Chard, Red Cabbage, Craisins, 

Toasted Sunflower Seeds, Roasted Butternut Squash, 
Goat Cheese

ENTREE
(choose one)

Prime Rib
Roasted Bone In Prime Rib Of Beef, carved and served 

boneless with Roasted Potatoes, Brussels Sprouts, 
Homemade Au Jus and Yorkshire Pudding

or

Cornish Game Hen
Whole Roasted Cornish Game Hen Accompanied By Oven 

Roasted Potatoes, Roasted Brussels Sprouts, Pan Jus
or

Butternut Squash Galette
Butternut Squash And Apple Galette, Roasted Brussels 

Sprouts, Roasted Potatoes

DESSERT
(choose one)

Chocolate Buche de Noel
or

Tres Leches Cake
With Strawberries

2025
75 per guest

tax and gratuity not included

ALL COFFEE, TEA, & SOFT DRINKS ARE INCLUDED

KIDS MENU AVAILABLE UPON REQUEST

a 5% Sick & Safe Time (SST) fee will be added to each bill;
consumption of uncooked foods can be harmful to some guests, 

please order with care or ask your server for details

Jan 7-18, 2026 | 4-course lobster feast
Visit our website for details

Continue the Season of Celebration with ...

HOTEL   RESTAURANT   BAR



consumption of uncooked foods can be harmful to some guests,
please order with care or ask your server for details

Larry & Caryl Abdo, Innkeepers

SELECTED WINES AND COCKTAILS
Full wine list available, please ask your server

2025

HOTEL   RESTAURANT   BAR

BRUNCH COCKTAILS
Mimosa

Orange, Cranberry, Pineapple, Pomegranate, Peach 10
Bloody Mary

Regular, Bacon, Hot Pepper 13
Sparkling Cocktails

Aperol Spritz, Campari Spritz  11

RED WINES

Merlot, McManis Family Vineyards, Lodi, CA 10/40
Malbec, Inkarri, Mendoza, Argentina 12/48
Pinot Noir, Neilson, Santa Barbara, CA 14/56
Cabernet Sauvignon, Bonanza, CA 14/52
Zinfandel, Marietta Roman, North Coast, CA 14/56 
 

WHITE WINES
 
Riesling, SA PrUm Essence, Mosel, Germany  10/40
Chardonnay, Clos du Bois, CA 13/52
Pinot Grigio, Santa Margherita, Alto-Adige, Italy 14/56
Chenin Blanc, Barton & Guestier, Vouvray, France 15/60
Sauvignon Blanc, Saint Clair, Dillons Point, NZ 14/56 
 

SPARKLING
 
Moscato d'Asti, Risata, Piedmont, Italy 187ml 12
Prosecco, Risata, Veneto, Italy 187ml 12
Perelada, Cava, Pendes, Spain  9/36
Brut Rose, Piper Sonoma, CA 13/52
Franciacorta, Ca'del Bosco Cuvee Prestige, Lombardy 75
Non-Alcoholic Sparkling, Fre, Napa Valley, CA  30

COCKTAILS
Sweater Weather Old Fashioned 16

Old Forester Rye and Benchmark Bourbon, Walnut and All 
Spice Liqueur, Cinnamon Honey Simple Syrup, Toasted 

Almond & Smoked Cinnamon Bitters, Orange Twist

Oaxaca Old Fashioned 16
NII Single Barrel Double Reposado Herradura Tequila, 

Xicaru Plata Mezcal, Agave Simple Syrup, Aztec Chocolate 
Bitters, Orange Bitters

Fitzgerald 16
Miles Gin, Lemon Juice, Honey Simple Syrup, Angostura 

Bitters

Black Manhattan 16
Sazerac Rye, Foro Amaro, Orange and Angostura Bitters, 

Orange Twist

Naked & Famous 16
Xicaru Mezcal, Aperol, Norseman Yellowstone, Lime Juice


