
PLACE ORDER BY:     MON 12/21 @ 5PM
PICK UP:         WED 12/23  5-9PM OR 

       THUR 12/24 12-4PM

BEMERIL.COM/HOLIDAY

DUCK FAT ROASTED POTATOES

LOCAL HONEY ROASTED ROOT VEGETABLES

BLACK TRUFFLE GRAVY

CREAMY BUTTERMILK DRESSING FOR SALADS

MACARONI & CHEESE

BRUSSELS SPROUTS, BACON-SHERRY VINAIGRETTE

BLOOD ORANGE CRANBERRY SAUCE

CORNBREAD & ANDOUILLE STUFFING

BLUE CRAB IMPERIAL DIP

FRENCH ONION DIP

DUCK ANDOUILLE & COLLARD GREEN GUMBO

EMERIL’S BANANA CREAM PIE

TRES LECHES CAKE

$30 

$30 

 PINT  $28 

PINT  $12 

$40 

$30 

PINT  $25 

$40 

PINT $40 

QUART $25 

QUART $35 

SERVES 6 - 8 $60 

SERVES 6 - 8 $30 

SERVES 4 - 6 UNLESS OTHERWISE STATED

FO
O

D
D

R
IN

K
S CHEF DARREN’S FAMOUS COQUITO

RUM, COCONUT, VANILLA, SPICES

MULLED WINE KITS
1 BOTTLE OF RED WINE, MULLED WINE SYRUP,  CITRUS SPICE GARNISH

WINTER OLD-FASHIONED
BOURBON, CITRUS OIL, HOUSE BITTERS, SPICED CRANBERRY

WINE BUNDLE  (ONE OF EACH)
BELLE GLOS “LAS ALTURAS” PINOT NOIR, JUSTIN CABERNET 
SAUVIGNON, AU BON CLIMAT “EMERIL’S” CHARDONNAY

16 OZ. SERVES 2 - 4  $18
32 OZ. SERVES 4 - 6  $28

$95

          SERVES 4 - 6  $26

     16 OZ. SERVES 4  $22


