
EMBER AT RED CLIFFS LODGE

C H R I S T M A S  D A Y  2 0 2 6
Dinner Special

Friday, Dec. 25, 2026

$60 per person ($25 kids 12 and under)

FIRST COURSE
Caesar Salad (GFA)

Focaccia croutons, shaved parmesan

MAIN COURSE

Warm artisan rolls with whipped herb butter

Red Wine Bone-In Short Rib (GF)
Rosemary bordelaise, Creamy Garlic mashed potatoes, Crispy Brussels sprouts

THIRD COURSE
Eggnog Crème Brûlée (GF, V)

Silky eggnog custard infused with vanilla and nutmeg, finished with a

crisp caramelized sugar crust

VG · Vegan | V · Vegetarian | GF · Gluten-Free | 

DF · Dairy-Free | CN · Contains Nuts

FOR THE TABLE


