
ENTREES
Lobster, Chive, & Feta Ravioli
Lobster, Chanterelle-Lobster Cream Sauce, Roasted 
Mushrooms, Parmesan Cheese  41

Breaded Walleye
Panko-Almond Crusted, MN Wild Rice, Lemon Haricot Verts, 
Remoulade 36

Pan-Seared Branzino * GF
“Mediterranean Sea Bass”, Roasted Garlic Parmesan Risotto, 
Tomato Burre Blanc  36 

12 oz. Broiled Lobster Tail GF
Plank Potatoes, Caulilini, Roasted Carrots, Melted Butter  62

Double Cut Grilled Lamb Chops * GFA
Breadcrumb mix of: Horseradish, Roasted Fennel & Onion. 
Asparagus, Pomme Purée, Buffalo Trace Demi  52
Also available as a WHOLE Rack of Lamb  94

Elite Filet Mignon * GF
Sliced Beef Medallions, Roasted Mushrooms, Asparagus, 
Pomme Purée, Bordelaise 62 

Surf  & Turf  * GF
Sliced Beef Medallions, Lobster Tail (choice of 6oz or 12oz) 
Asparagus, Pomme Purée, Bordelaise  84/97

* = consumption of uncooked foods can be harmful to some guests, please order with care or ask your server for details
an 18% gratuity will be added for parties of 7 or more

APPETIZERS, SALAD, & SOUP
Cheese Plate GFA
Selection of two Artisan Cheeses, Locally Raised Honey, 
Fruit Compote 21

Wedge Salad GF
House-Made Buttermilk Ranch Dressing, Blue Cheese 
Crumbles, Hard Boiled Egg, Tomatoes, Bacon, Red 
Onions, Romaine 15, Half salad available 9

Traditional Shrimp Cocktail
Poached Colossal Tiger Shrimp in a lobster Court 
Bouillon served with traditional cocktail sauce, and 
mignonette  19

Cajun Spiced Colossal Shrimp 
Caesar Salad GF
House-Made Caesar Dressing, Parmesan Cheese, 
House-Made Croutons 28
Salad only (no shrimp) 15, Half salad 9

Deviled Eggs GF                                                                                                       
Bacon & Dark Truffle Shavings 11

Lobster Cakes
Two Lobster Cakes with Sambal Aioli 21

Creamy Tomato Basil Soup GFA  11

Bread Service
Daily Selection  6

SANDWICHES
All Sandwiches served with French Fries, Mixed Greens or 
Sweet Potateo Fries (+1.50).  GF BUN AVAILABLE + 2

MPLS Cheese Steak Sandwich * GFA
Elite Filet Mignon, Sautéed Peppers, Onions, Aged Cheddar, 
Horseradish Aioli on Cuban Loaf  24

Nic’s Burger * GFA
½ Pound House Ground Elite Filet Mignon, Bacon, Cheddar 
& Swiss Cheese, Greens, Smoked Tomato Jam, Dijon  23

Lobster Roll GFA
Lobster Tail Meat, Lemon Tarragon Aioli, Lobster Ghee 
Chives, Arugula, Brioche  30

Elite cuts of beef are a premier cut in the top 1% of USDA Prime.
GF = Gluten Free, GFA = Can be made Gluten Free, please ask your server.

VEGETARIAN & VEGAN

Gluten Free Gnocchi  GF
Roasted Mushrooms, Roasted Garlic, Sage Cream Sauce, 
Parmesan Cheese  24

Tofu & Vegetable Fried Rice GF
Cocoa Aminos, Ponzu, Marinated Tofu, Fresh Fennel,
Carrot Ribbon Garnish 23

BEVERAGES
Coffee 5
Tea Service 5
Coke Products 4

Short Rib Beef  Bolognese
Braised With Mirepoix, Red Wine Reduction, Burrata 
Cheese, served over Fresh Pappardelle Pasta  42 

Classic Coq au Vin
Larry Schultz's Organic Chicken Leg and Thigh, Red Wine 
Reduction, Bacon Lardons, Onions, Rice Pilaf, Roasted Petit 
Carrots, with Natural Red Wine and Chicken Jus  36

Traditional Prime Rib of  Beef  
Whole Bone In Prime Rib, Roasted, Served Boneless with 
Pommes Puree, Asparagus, and Homemade Au Jus  45

Christmas Eve
SELECTED DINNER MENU

December 24, 2025

HOTEL   RESTAURANT   BAR

Christmas Eve Features



RED WINES

Merlot, McManis Family Vineyards, Lodi, CA 10/40

Barbera d’Asti, Ratti “Battalione”, Piedmont, Italy 12/48

Rose, Les Petite Jamelles, Southern France 10/40

Cabernet Sauvignon, Bonanza, CA 14/52

Pinto Noir, Martin Ray, Russian River Valley, CA 19/76 
 

WHITE WINES
 

Riesling, SA PrUm Essence, Mosel, Germany  10/40

Chardonnay, Mer Soliel, CA 14/56

Pinot Grigio, Santa Margherita, Alto-Adige, Italy 14/56

Sauvignon Blanc, Saint Clair, Dillons Point, NZ 14/56

Chenin Blanc, Barton & Guestier, Vouvray, France 15/60
 
 

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

Sunflower 16
Gin, Giffard Triple Sec, Giffard Elderflower Liqueur, Lemon Juice, Anise Liqueur Rinse, Lemon 

Twist

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

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

* = consumption of uncooked foods can be harmful to some guests, please order with care or ask your server for details
an 18% gratuity will be added for parties of 7 or more

HOTEL   RESTAURANT   BAR

FULL BAR AND WINE LIST AVAILABLE, PLEASE ASK YOUR SERVER

Christmas Eve
SELECTED WINES & COCKTAILS

December 24, 2025

Jan 7-18, 2026 | 4-course lobster feast
Scan the code or visit our website for details

Continue the Season of Celebration!


