ROSEWOOD

BERMUDA

Christmas Luncheon
Island Brasserie

December 25th, 2024

Chestnut Soup
Spiced Créme Fraiche, Thyme

or

Butter lettuce wedge

Cambazola wedge, Cranberry Compote, Crisp Green apple,

Apple cider vinaigrette
or

House Made Burrata

Tomato Onion Tart, Wild Arugula, Aged Balsamic Reduction, Mission Figs

Vegetable Wellington V
Roasted Vegetables & Ricotta Cheese in a Puff Pastry, Red Pepper Coulis
or
Potato Gnocchi | Vegan
Crispy Brussel Sprouts, Butternut Squash, Wild Mushroom
or
Old Bay Roasted Arctic Char
Cauliflower Puree, Golden Raisins, Bacon, Toasted Almonds
or
Cider Brined Turkey
Sage and Chestnut Stuffing, Young Carrots, Cranberry Gel,
Giblet Gravy, Potato Puree
or
Stout Braised Short Ribs
Sweet Potato Puree, Roasted Root Vegetables
or
Braised Lamb Shank
Asiago Polenta, Glazed Turnips, Parsley Gremolata

Warm Bread Pudding
Brandy Créeme Anglaise, Spiced Cranberry Ice Cream
or
Apple Tart
Vanilla Ice Cream, Caramel Sauce
or
Eggnog Créme Brule
Raspberries

$150pp +17% service charge



