
N o M I  K I T C H E N

C H R I S T M A S  D A Y  M E N U

D E C E M B E R  2 5 ,  2 0 1 3

1 0 : 3 0 a m  -  8 : 0 0 p m

$125

celebrate this special day and 

sample from our five lavish chef 

stations as well as a sumptuous 

selection of a la carte 

offerings.



A S S O R T E D  S U S H I

Fresh wasabi, pickled ginger

S T E A M E D  C R A B  C L A W

Mustard sauce

S T E A M E D  T O F U

bean curd, carrot, yuzu

T U N A  T A T A K I

Big eye tuna, dried shitake, miso

S H R I M P  C O C K T A I L

Traditional cocktail sauce

E A S T  &  W E S T  C O A S T  O Y S T E R S

Mignonette

S E A F O O D  O M E L E T  S K E W E R

Organic egg, snow crab, dashi

S A L M O N  N A N B A N Z U K E

Cured salmon, red onion, rice vinegar

S E A W E E D  S A L A D

Cucumber, scallion, soy dressing

Y E L L O W T A I L  C R U D O

Brunoise pepper, black garlic, citrus dressing

F R O M  T H E 
O C E A N

oysters
“Eat oysters love longer” 

They come in a perfect little case 
and require nothing but a little 

effort to be enjoyed. One of 
natures perfect little gifts.



B A B Y  G E M  L E T T U C E

Goat’s milk feta, brioche crouton

three peppercorn dressing

R O A S T E D  C A U L I F L O W E R  W I T H 
T A N D O O R I  S P I C E S

Pickled cucumber, red pearl onions

fresh lime and extra virgin olive oil

S M O K E D  S A L M O N  T A R T I N E

Tender kale, boursin cheese, sesame baguette

S P I C Y  W I N T E R  G R E E N S

Crisp root vegetables, aged pecorino cheese

soft herbs, shallot vinaigrette

P E T I T E  I C E B E R G  S A L A D

Double smoked bacon, crispy chicken

grapes, dijon dressing

T O A S T E D  G O A T  C H E E S E  A N D 
F I G  P O P - O V E R S

F I N G E R L I N G  P O T A T O  S A L A D  W I T H 
W I N T E R  T R U F F L E S

Quail eggs, pork tasso, cider vinegar dressing

S W E E T  W I N T E R  S L A W

Macadamia nuts, lemongrass, red chili vinaigrette

C H R I S T M A S  P A N Z A N E L L A

Sauteed portabella, baby spinach, pomegranate seeds

roasted onion dressing

C O L D  T A B L E
artichokes

One of the oldest foods known 
to man, Artichokes are said to be 
aphrodisiacs. In 1948, a young 
Marilyn Monroe (then Norma 
Jean) was crowned Castroville’s 

first “Artichoke Queen.”



A  C O L L E C T I O N  O F  L O C A L  A N D  I M P O R T E D 

M E A T S  A N D  C H E E S E S

Stone ground mustard, fig jam, crackers

F R O M  T H E  C A V E

R O A S T E D  P R I M E  B E E F  R I B E Y E

Horseradish cream, natural jus

N U E S K E ’ S  A P P L E  W O O D  S M O K E D  H A M

Pineapple raisin glaze

C A R V E D  T O  O R D E R turkey
The centerpiece of contemporary 
Thanksgiving is a festive meal, 
generally centered around a large 
roasted turkey. The holiday itself 

brings together friends, family, and 
an overall celebration of America



honey bee
They work their entire lives to 
produce sweet nectar. Buzzing 
around from flower to flower, 
I guess you could say they are 
the Chefs in their tiny world.

B E L G I A N  W A F F L E

B U T T E R M I L K  P A N C A K E

B R I O C H E  F R E N C H  T O A S T

Maple syrup, rosemary chocolate sauce, eggnog rum butter

G R I T  C A K E

Rustic peperonata, rocket, burrata

B A K E D  F A R M  E G G  F R I T T A T A

Wild mushrooms, comté, rocket

W I N T E R  V E G E T A B L E  S T R A D A

Braised kale, roasted squash, raschera cheese

C H E E S Y  P O T A T O  C A S S E R O L E

Roasted shallot, buttered cornflake, smoked cheddar

S C R A M B L E D  F R E E - R A N G E  E G G S

C H I C K E N  S A U S A G E

A P P L E  S M O K E D  B A C O N

V I R G I N I A  P O R K  S A U S A G E

F R O M  T H E  S T O V E 
1 0 : 0 0  A M



C R I S P Y  D U C K  C O N F I T

Sweet and sour our red cabbage, mandarin orange

crispy duck cracklin

G R I T  C A K E S

Rustic peperonata, rocket, burrata

C R E A M Y  M A C  A N D  C H E E S E

Congeal, widmer aged cheddar, garlic bread crumbs

C R I S P Y  B R U S S E L S  S P R O U T S

Cranberry vinaigrette, toasted almond

B U T T E R  B R A I S E D  R O O T  V E G E T A B L E

Pickled shallot, fine herbs

Y U K O N  G O L D  B L I N I

Smoked salmon salad, pickled celery, fresh dill

C H E D D A R  B AY  B R E A D  P U D D I N G

Poached lobster, garlic, chive

M U S T A R D  G L A Z E D  F I N G E R L I N G  P O T A T O

Red pearl onion, lardon, horseradish crumb

F R O M  T H E  S T O V E 
2 : 0 0  P M

thyme
There are more than 100 
different varieties of thyme. 
In my kitchen, it has a spot 

in almost every dish.



tomatoes
The POMA AMORIS, or 

“Love Apple,” was brought back 
to Spain by Columbus when he 
returned from searching for the 

New World.

A  L A  C A R T E

C H I C K E N  A N D  D U M P L I N G S

Ricotta cavatelli, wild mushrooms

caramelized shallot velouté

A R C T I C  C H A R

Cauliflower couscous, charred leek, salsa verde

B R A I S E D  D U C K  S T E W

Poached farm egg, braised kale, three sisters polenta

T R A D I T I O N A L  B O U D I N  B L A N C

Potato purée, whole grain mustard jus

T R U F F L E D  R I S O T T O

Chopped black truffle, raschera cheese, chive



Chocolate is the answer.
Who cares what the question is.

Y U L E  L O G S

Chestnut vanilla

Grapefruit white chocolate

C O O K I E  C O L L E C T I O N

Iced sugar cookies, biscotti, whoopee pies

macarons, and pfeffernüsse

H A N D M A D E  C O N F E C T I O N S

Marshmallows, fudge, truffles, nougat

pâte de fruits, and lollipops

P A N E T O N E

E G G N O G  T A R T L E T S

C R U N C H Y  P R A L I N E  C R E A M  P U F F

M I N I  M I L K  C H O C O L A T E  P E P P E R M I N T  T R I F L E S

H O T  C H O C O L A T E  B A R

D E S S E R T
T A B L E


