Holiday Lunch Buffet
withh Sve (arolers

TUESDAY, 12/12 - 11:30amM - 1:30pm - $35

SOUP AND SALAD

White Chocolate, Parsnip
and Rosemary Soup VGT - GF

Burrata Salad with Watercress VGT - GF
Red Endive, Roasted Pumpkin,
Sage Pesto and Banyuls Vinaigrette

Arugula Salad with Candied Pecans VGT - GF
Pears, Blue Cheese and Balsamic Glaze

ENTREES

Porcini Dusted Halibut with Chestnuts GF
Brown Butter and Meyer Lemon Emulsion

Fall Spiced Venison Loin GF
with Apple Mostarda

Fried Ravioli with House Pomodoro VGT

SIDES

Roasted Squash with Apple Miso Butter and Maple VGT
Cream Polenta and Thyme VGT

Green Been Casserole VGT
with Wild Mushroom Gravy, Topped with Fried Shallots

Roasted Purple Sweet Potato with Coconut VGT - GF

DESSERTS
Eggnog Brdlée VGT - GF
Soft Gingerbread Cookies VGT
Chocolate Cornmeal Tart VGT
LA GRAN Pomegranate Cremeux VGT - GF
Eclairs VGT
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Tax and gratuity not included. Menu subject to change.

Reservations: Items may contain nuts or may be produced in a facility that has nuts.

LaGranTerraza.com




