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Relax with family and friends...
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FROM THE SEA £
Shucked Ovysters, King Crab Legs 55
Peel & Eat Shrimp -
. Marinated Mussels ;
, garlic aioli, Louis drassing, mignonette cocktail sauce .
5 Aslan Ahi Tartare :‘
® S0y, ginger, ponzu, sesame seeds :
smoked Salmon -
chopped eggs, red onions, capers .
bilinis, créme fraiche .
Fisherman Stew
4 clams, musses], shnmp, cilantro lobster broth | o
BUTCHER SHOP " ;
Pepper Crusted Ribeye nipen ! o .
4 norseradish cream, au Jus SIDES AND TRIMMINGS
Apple Cider Brined Pork Loin Cauliflower Gratin »
house made apple chutney Roasted Shallots Mashed Potatoes
Chimichurri Crusted Leg Of Lamb Swest Polalo Casserole £
¢ mint jelly, gremolata Roasted Brussel Sprouts .
Roasted Diestel Turkey Green Beans Almondine with Pancetta
giblet gravy, cranberry chutney Chesinut-anc Sausage Shatfing
smoked Sausage
BRQ sauce ADDITIONAL OFFERINGS FOR OUR
CHRISTMAS BUFFET
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WEDNESDAY,

DECEMEBER 25, 2019
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Children 4-12 $20 RESERVATIONS RECOMMENDED ¥

224 Shelter island Drive, San Dlego, CA 92106 = 619 224 3577 « humphreysrestaurant.com




