BLUE ' MOREL

RESTAURANT AND WINE BAR

MERRY CHRISTMAS

APPETIZER
Choice of:

ARTHUR AND FRIENDS" GREENS
ricotta salata, young celery, tomato coulis, shaved root vegetables

FLAIM FARM’'S BUTTER LETTUCE SALAD
sesame dressing, dashi wontons, Bosc pear, bleu cheese, spicy cashew

JUMBO SHRIMP COCKTAIL
traditional cocktail sauce

YELLOWFIN TUNA CEVICHE
avocado, jicama, jalapeno, cilantro, red mustard, sweet potato chips

CHATHAM COD CROQUETTES
stuffed with Shepherd’s Basket cheese, grilled scallions, romesco sauce

TERHUNE ORCHARD'’S PUMPKIN SOUP
lightly scented with curry, Orchard’s Gala apples, ginger, cardamom

JUMBO LUMP CRAB CAKE (Add $4)
Arthur’s greens, horseradish, honey mustard ranch dressing

ENTREE
Choice of:

ROASTED GOFFLE ROAD CHICKEN COOKED UNDER A BRICK
Fingerling potatoes, spaghetti squash, natural jus

VEGETARIAN POT PIE
roasted sunchoke & camembert velouté, tofu, black trumpet, celery root, Swiss chard

LOBSTER BAKE
half lobster, smoked Chatham cod, Red Norland potato, clams, mussels, grilled country bread

GRILLED LINE CAUGHT SWORDFISH
sun dried tomato pesto, pine nuts, Arthur’s greens, lemon vinaigrette

PAN ROASTED ARTIC CHAR
medjool date chutney, cucumber, dill, shaved fennel, lemon verbena

BRAISED LAMB SHANK
chick peas, broccoli rabe, cucumber, yogurt, mint, sumac

BERKSHIRE PORK DUO
grilled chop, crispy belly, braised cabbage, cider mustard jus

14 oz. MEYER NATURAL ANGUS NY STRIPLOIN (Add $6)
twice baked potato cocotte, bleu butter, watercress salad

DESSERT
Choice of:
WARM FLOURLESS CHOCOLATE CAKE
tahitian vanilla ice cream, blood orange sauce

APPLE CRISP TART
vanilla schlag, dulce de leche

CHRISTMAS COOKIE SAMPLER

ANGEL FOOD CAKE
roasted pears, créme fraiche ice cream

EXECUTIVE CHEF KEVIN TAKAFU]JI

Arthur & Friends ® Bob’s Buzzy Bees ® Engblom Eggs ® Goffle Road Poultry ® Jah’s Organic Farm
Kerr’s Kornstand ® Manoff Market Gardens ® Muth Family Farm ® Oak Grove Plantation & Mill
OQ Coffee ® Rosenkrans Grass Fed Beef ® Salumeria Biellese ® Terhune Orchards ® Valley Shepherd Creamery

3 Course $59 Adults / $29 Children (11 years old and under)
7% tax and 20% gratuity will be added to your check



