FRIDAY, DECEMBER 25
2PM - 8PM

— APPETIZER ——

SEAFOOD BRUSCHETTA
gravlax, lump crab meat, dill cream cheese, capers, toasted crostini

$15
OR

- WINTER VEGETABLE SOUP

W, =~ carrots, parsnips, celery, onions, sweet potatoes, yukon gold potatoes,
\ garlic, roasted kale, chicken broth
. $10

VLA ENTTRIEE S 1F (K|

MONTREAL-CRUSTED PRIME RIB
parmesan herb-roasted butternut and acorn squash, hasselback potatoes

$55

—— DESSERT ——

EGGNOG CREME BRULEE
gingerbread macaron, whipped cream, fresh strawberries

$9

PRIX FIXE
$68

PRIME STEAKHOUSE & LOUNGE"

*Eating raw or undercooked meat, fish or shellfish can increase the risk of food borne illness.
*All steaks are cooked medium rare unless specified otherwise.
Please note: Our kitchen handles a variety of common allergens. While we take care in preparation,
cross-contact may occur, and we cannot guarantee any item is completely allergen-free.

Prices do not include tax or gratuity. Seasonal items and preparations are subject to change. Menu substitutions may incur an additional fee.




