
Reservations are limited. Please visit CarveAmericanGrille.com  
to make your reservation today.

JOIN US SUNDAY, DECEMBER 24, 2023 FOR A 3-COURSE PRIX FIXE MENU  
SERVED 11 AM TO 10 PM. LIMITED MENU AVAILABLE.

DINE -IN

CURBSIDE PICK-UP

CELEBRATE

C H R I S T M A S  E V E
WITH  CARVE

$69   Per person + tax and gratuity*  
5:30 PM AND EARLIER

$69   Per person + tax and handling fee*  
11 AM – 9:30 PM

$79   Per person + tax and gratuity*  
5:45 PM AND LATER

Santa might be stopping by for a quick appearance!



3 - C O U R S E  C H R I S T M A S  E V E  M E N U

Sunday, December 24, 2023: CARVE Senior Menu and Military Menu are not available. Full kid’s menu is available. 

DINE-IN: Reservations are limited to a two-hour time period. A credit card is needed to make reservations, and a $15 per person 
cancellation fee will be charged for cancellations made after December 22nd.

TO-GO: Tax plus 15% handling fee applied to food TO-GO purchases. NO GRATUITY NECESSARY.

S O U P  O R  S A L A D  Choose One

CHEF’S CHICKEN SOUP     

CARROT GINGER SOUP      

WEDGE WHEEL    

COLD-SMOKED CAESAR with smoked cheese

E N T R É E S  Choose One

THE FIREWORKS CHICKEN Brick oven half chicken with roasted smashed fingerling potatoes    

CEDAR PLANK FIRED REDFISH with grilled asparagus    

SIGNATURE WAGYU MEATLOAF CUPCAKES with mashed potato “icing”

SALMON VERDAD Grilled chili-rubbed salmon served with lime crema, zucchini noodles and red rice    

VEGAN SALISBURY STEAK served with roasted garlic cauliflower puree and wood-charred asparagus      

MESQUITE-GRILLED BABY BACK RIBS (1 LB.) complemented by a multicolor slaw with a light, creamy vinaigrette    

8 OZ. BACON-WRAPPED CHERRY-SMOKED FILET served with caramelized onions and CARVE Steak Butter      Add $5

14 OZ. NEW YORK STRIP served with caramelized onions and CARVE Steak Butter      Add $10

D E S S E RT S  Choose One

LEMON TART    

PUMPKIN CHEESECAKE  

FLOURLESS FUDGY CHOCOLATE CAKE    

STARTERS
(Not included in prix fixe menu)

SIDES FOR TWO 13 Each
(Not included in prix fixe menu)

CALAMARI FRITTI  		  18

HOG HEAVEN    	 	 16

WOOD-FIRED	 SEVEN 25.5	 FOUR 16.5 
SHRIMP BROCHETTE  

FILET TENDERLOIN TOAST  		  15.5

GUILTLESS CAULIFLOWER CHEESY STICKS    	 16

SMOKED MAC & CHEESE

ROASTED GARLIC CAULIFLOWER PUREE          

SWEET SRIRACHA BRUSSELS SPROUTS  

CREAMED SPINACH

For reservations, call 512.792.4450,  
or visit CarveAmericanGrille.com.

11.01.23

  Gluten-Friendly        Vegetarian       Vegan 

  Dairy-Friendly which might include butter      Dairy-Friendly with modifications which might include butter


