
p a p i  l l o n 
___________________________________________ 

 

holiday dinner 

55.00 per person 

75.00 with wine pairing 

 

sweet potato croquettes with applewood smoked bacon, roasted garlic, nutmeg, and 
orange - tarragon aioli 

or 

artisan cheese and charcuterie with traditional accoutrements 

nino franco “rustico” prosecco, italy, nv 

.   .   . 

roasted butternut squash-apple bisque with spiced crème fraiche and brioche croutons 

dr. loosen “blue slate” riesling, mosel saar ruwer, germany, ‘06 

or  

mt. olive organic mixed herb salad with baby leaf lettuce, grilled matsutaki mushrooms, 
satsuma oranges, toasted pinenuts, chevre, and persimmon vinaigrette 

elk cove pinot gris, willamette valley, Oregon, ‘06 

.   .   . 

buttermilk brined and cedar plank roasted quail with salt roasted bosc pear, sweet 
potatoes, and organic arugula sautéed in house cured bacon 

a-z pinot noir, oregon, ‘06 

or 

bourbon, molasses, and pecan glazed berkshire ham with kumquat marmalade, roasted 
garlic mashed potatoes, and sautéed black kale 

turley “juvenile” zinfandel, templeton, ‘05 

or  

fennel crusted blue nose sea bass with sautéed salad of haricot vert, shaved fennel, and 
oyster mushrooms, with smoked tomato confit and meyer lemon beurre blanc 

clos de nouys vouvray, france, ‘06 

or 

grilled herb marinated prime angus flatiron with caramelized shallots, garlic mashed 
potatoes, seasonal vegetables and red wine-balsamic reduction 

torbreck, "cuvee juveniles” grenache/mataro/shiraz, barossa, , australia, '06 
 

.   .   . 

traditional chocolate buche de noel 

coffee or tea 

*market items will vary according to seasonal availability 

supplemental vegetarian entrees are available with prior notice 


