
PACIFIC OYSTERS                                          
Half Dozen | 29   or   Dozen | 59

  Add Caviar & Crème Fraîche  25/50

SHRIMP COCKTAIL   |  32
Gin-Spiked Cocktail Sauce

SMOKED TUNA DIP  |  30
Crème Fraîche, Preserved Lemon Aioli

THE CAVIAR CO.
MINA RESERVE CAVIAR

 Half Or Full Oz.  Kaluga Hybrid 
80 or 155

TRADITIONAL GARNISH
Eggs Mimosa, Blini Cakes, Shallots 

Chives 

GRANDE TOWER  |  175
(Serves 4-6)

8 Oysters, 8 Poached Shrimp  
Whole Maine Lobster, Crab Salad

BY M I C HA E L M I NA

CRAB & ENDIVE SALAD
Caper Aioli, Garlic Bread Crumbs, Parmesan

COUNTRY TERRINE
Heritage Pork, Leek, Dijon Mustard  

House Made Pickles, Toasted Sourdough

APPLE ORCHARD SALAD
Chicories, White Cheddar, Pecans, Fuji Apples  

Maple Vinaigrette

HAMACHI CRUDO
Truffle Viniagrette, Scallion, Cucumber, Rice Pearls

BAKED CONCHIGLIE PASTA
Gruyère Fondue, Roasted Mushrooms, Black Truffle

ARTICHOKE & BUTTER BEAN 
NAPOLEON

Feuille De Brick, Slow Cooked Tomato
Mushroom Vinaigrette

FILET MIGNON
Confit King Trumpet Mushroom

Red Wine Demi

14oz Prime New York +25

STRIPED SEABASS
Broccoli Romanesco, Pearl Onions

Baby Fennel, Sauce Bearnaise

SEARED DUCK BREAST
Baby Beets, Citrus, Brandied Duck Jus 

 

sides for the table
Brussels Sprouts | Harissa Roasted Carrots

 Pomme Purèe 

“As the holiday season approaches, 
we’d like to take a moment to thank 
you for your continued support and 

friendship throughout the year. It’s been 
a true pleasure welcoming you to our 
table and sharing so many wonderful 

moments together here in Sonoma. 
From all of us, we wish you a Merry 

Christmas and a joyful New Year filled 
with good health, happiness, and great 

wine. We look forward to celebrating 
many more occasions with you in the 

year ahead.”

- Warm Regards,, The Wit & Wisdom’s Team

MENU CURATED BY:
EXECUTIVE CHEF   Caleb Jones

OPTIONAL OFFERINGS 

PETITE TOWER  |  105
(Serves 1-2)

4 Oysters, 4 Poached Shrimp  
Half Maine Lobster, Crab Salad

ICE COLD SHELLFISH

A LA CARTE

125  Per Guest

C H R I S T M A S  D AY  ‘ 2 5 
PRE-FIXE

FIRST COURSE
choice of

SECOND COURSE
choice of

DESSERT COURSE
choice of

BUCHE DE NOEL
Chestnut Cream, Shortbread Crust 

Crispy Meringue 

BASQUE CHEESECAKE
Calvadose Caramel, Roasted Apples, Sesame Crisp 

MEYER LEMON SORBET
Holiday Cookies


