
 

4001-C Yancey Rd. Charlotte, NC 28217 
704-817-7568 
info@chefalyssaskitchen.com 
@chefalyssaclt 

Chef Alyssa’s Christmas Eve Menu: 2022 

• Orders must be placed by Monday, December 19th by 3:00 pm 
• Pick Up or Delivery (11a-6p) to the Charlotte area on Friday, December 23rd 

TO ORDER,: https://www.toasttab.com/chef-alyssas-kitchen or visit chefalyssaskitchen.com 
Notes: GF = Gluten Free. VT = Vegetarian. V = Vegan. DF = Dairy Free. 
 

MENU 
Seared NC Flank Steak with Balsamic Reduction Sauce GF, DF 1.5 lbs serves 4 $72 

Seared Flounder Filet with Lemon-Caper Aioli GF, DF 2-pack $38 4-pack $70 

Spice Rubbed Lamb Shank with Pomegranate Glaze and Herb Salad, GF, DF 2 
shanks, serves 4 $52 

Smoked Pork Loin with Aleppo Honey GF, DF  2 lbs, serves 4 to 6 $43 

Frenched Chicken Breast with Eggplant Caponata GF, DF 2-pack $40 4-pack $78 

Spaghetti Squash with Eggplant Caponata GF, VT can be made V, serves 2 $28 

Brussels Sprouts with Roasted Garlic GF, V Quart $11 

Baby Potatoes with Brown Butter and Rosemary GF, VT Quart $16 

Maple Mashed Sweet Potatoes GF, VT Quart $16 

Glazed Carrots with Orange and Ginger Glaze GF, V Quart $18 

Mac & Cheese with smoked gouda and white cheddar, VT Serves 6 to 8 $16 

Smoked Cauliflower with Currants and Herbs, GF, V Quart $17 

Take & Bake Biscuits 8-Pack $25 

Chocolate Cake, with White Chocolate-Peppermint Mousse and Winter Strawberry 
Sauce VT $8 per slice 

Two-Pack Gingerbread Whoopie Pie, with Caramel Cream Filling VT $17  


