FORUM

CHRI1STMAS DAY 2025

$150 PER PERSON - $§90 PER CHILD (AGES 4-12)

ESTATE WINE PAIRING $95

——pea——
APERITIF

20I2 Dom PERIGNON, BrRUT

FIRST COURSE
(choice of one)

Ahi Tuna Tartare

Winter citrus, scallions, avocado, crispy shallot

Persimmon and Burrata

Garden greens, blood orange, pomegranate, aged balsamic

2023 IMPENSATA, “CIMINELLI VINEYARD,” SAUVIGNON BLANC

SECOND COURSE

(choice of one)
Potato Leek Soup

Lemon créme fraiche, Regiis Ova caviar, chive oil

Seared Scallops
Roasted salsify, honey braised endives, salsa verde

2022 CHRISTIAN MoOREAU, “VAILLON,” CHABLIS PREMIER CRU

MAIN COURSE

(choice of one)
Parsley Crusted Halibut

Crearmy celery root, romanesco and clamshell mushroom bash, red wine sauce

Black Angus Beef Tenderloin

Garden kale, truffle potato, Farm root vegetables

2019 THE MAscoT, CABERNET SAUVIGNON

DESSERT

Bache de Noél

Dark chocolate gateau, caramel cremeux, Babibe milk chocolate mousse

2009 SMiTH WoODHOUSE, LBV PoRrT

ALEJANDRO AYALA JOSE SANDOVAL ERIN LOVELACE
Estate Chef Sous Chef - Forum Pastry Chef




MEADOWOOD
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