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December 25, 2023

TCR FOCCACIA

house cultured butter
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APPLE & CHICORY SALAD

Manchego, hazelnut vinaigrette

SEARED HOKKAIDO SCALLOPS

winter radish, crispy brandade, saffron basil emulsion

BEEF TARTARE

turnip, pecorino, flax crumble, seeded rye bread

BUTTERNUT SQUASH VELOUTE

sweet onion, flax, sage, chili

CELERIAC TERRINE

lobster mushroom, smoked carrots,
sumac pumpkin seeds, ras el hanot cashew sauce

ROASTED SQUASH AGNOLOTTI

mushrooms, Reggiano, brown butter, lemon

BROILED SABLEFISH

kholrabi, sunchoke, pickled local peppers, kosho sauce

ROASTED TURKEY BREAST

warm confit potato salad, squash croquette, wild
mushrooms, wild berry chutney, rosemary gravy

BEEF STRIPLOIN

duck fat rosti, smoked carrots, leek, bordelaise
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TCR CHRISTMAS PUDDING

house clotted cream, rum anglaise

APPLE TARTE TATIN

brown sugar ice cream
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