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HarBorView
BISTRO & BAR

CHRISTMAS DINNER

Welcome to HarborView Bistro & Bar - Noyo Harbor Inn's Restaurant and Tavern!
We are so excited and grateful you have decided to spend your holiday with us! Chef Jason has prepared some amazing
specialties to help you celebrate. Please let us know how we can enhance your visit. Bon Appetit!

FIRST COURSE

Gruyere and Crab Palmier
Puffed Pastry stuffed with Gruyere Cheese, Crab, and Pancetta

Roederer Estate Brut

SECOND COURSE

Soup De Jour
Wild Mushroom Bisque Topped with Creme Fresh and Chives, Served with a Dinner Roll

2023 Skylark Pinot Blanc

THIRD COURSE

Warm Spinach Salad
Spinach and Red Cabbage topped with Mushrooms, Apples, Garlic,
Shallots & Blue Cheese Crumbles dressed with Olive Oil and Red Wine Vinegar

2024 Fathers + Daughters Sauvignon Blanc

MAIN COURSE
Choice Of:

Prime Rib
Served with Choice of Baked Potato or Garlic Mashed Potatoes,
Sherry Vinigartte and Chestnut Brussel Sprouts, Drizzled with House made Au Jus Sauce

2019 Black Kite Pinot Noir

Smoked Honey Glazed Ham
Served with Zesty Cranberry Chutney, Chestnut Stuffing, Buttered Baby Carrots, and Parsnips

2024 Murder Ridge Zinfandel

Potato Crust Rock Cod with Lobster Mousse
Topped with Sauce Américaine, Served with Wild Rice,
Roasted Cauliflower Puree and Charred Broccoli

2023 Chalk Hill Chardonnay

Stuffed Portobello Mushrooms
Stuffed with Herb Cream Cheese and Wild Mushrooms Topped with Panko and Gruyere Cheese
Served on House made Marinara Sauce with Seasonal Vegetables

2023 Rodney Strong Merlot

FINAL COURSE

Choice Of:

Black Cherry Ricotta Cheesecake
Apple Tart A la Mode

Chocolate Hazelnut Tart with Coffee Mocha Grenache and Maple Bourbon Créme Glaze

$100 PER PERSON
SUGGESTED WINES BY THE GLASS ADD-ON  $55 PER FLIGHT

Service gratuity of 20% added to all parties There is a $65 charge for Split Meals

Ingredients subject to change based on local, fresh availability.
Our dishes have been prepared for your enjoyment. Ingredients may vary slightly according to availability and quality.
Consuming raw or undercooked meats, poultry, seafood shellfish or eggs may increase your risk of foodborne illnesses.



