
 
 
 
 
 
 

Wassail 3-Course Special 
 

December 11, 2021 
$75 Per Person 

 
Wassailing is an ancient English custom beginning as early as 1066. Part  

of the feasts and revelry of New Year’s Eve and New Year’s Day is still  
celebrated to this day. Traditionally, the master of the English household  
drank to the health of those present with a bowl of spiced ale, and each in  

turn after him passed the bowl along and repeated the Saxon phrase  
“Wass Hael,” meaning “Be Whole,” or “Be Well". 

 
 

To Begin 
A Winter Salad 

Chef’s Blend of Baby Greens, Orange Supremes, 
Red Wine Poached Pear, Herbed Goat Cheese, 
Maple Spiced Almonds, Balsamic Vinaigrette 

 
 

The Main 
Herb Roasted Tenderloin of Beef 
French Beans, Baby Carrots, Leeks, 

Crispy Caramelized Onion & Potato Cake, 
Wild Mushroom Brandy Crema 

 
 

The Finish 
Gingerbread Financier 

Roasted Apple, Spiced Caramel Sauce, Vanilla Ice Cream 
  
 

A 20% gratuity will be automatically added to all orders. 
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