
O L I V E R  R O YA L E

2023
First Course
P ECA N +  K A L E  SA L A D
candied pecans, baby kale, shaved parmesan, radish, 
fennel, avocado, maple bacon vinaigrette

F R ENCH  ON ION  SOUP
caramelized onions, fresh thyme, rosemary, beef bone 
broth, gruyere cheese, ciabatta toast

W IN T ER  C I T RUS  SA L A D
mixed greens, radicchio, frisée, crumbled feta, grapefruit, 
orange, blood orange, caramelized shallot vinaigrette

Second Course
P OR K  OSSO  BUCCO
parmesan-whipped polenta, confit baby carrots, cippolini 
onions, red wine demi-glace

W HOL E  GR I L L ED  BR A NZ INO*
wild rice pilaf, toasted almonds, lemon aioli, crispy 
capers, roasted broccolini

CONF I T  BEEF  SHORT  R IB
winter vegetable risotto, haricot verts, toasted panko, 
gremolata, natural jus

PA N-ROAST ED  H A L F  CH ICK EN
scallion-mashed potatoes, garlic-roasted brussels sprouts, 
wild mushroom demi-glace

Third Course
MIL K  N '  COOK IES
chocolate chip, peanut butter, gingerbread cookies, egg 
nog, candied walnuts, chocolate crémeux

CHER RY  +  P ECA N BR E A D  P UDD ING
vanilla-whipped cream, luxardo cherry + bumbu rum 
caramel

MIN T  CHOCOL AT E  CH IP  P I E
chocolate graham cracker crust, andes mint bark, fresh 
mint, peppermint dust

Christmas

* consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness


