
First Course:
(Choose One) 

Oysters on the 1/2 Shell verjus mignotte, green apple

Hudson Valley Foie Gras petite sweet plantain belgian waffle, pink 
peppercorn maple syrup & vanilla scented chayote

Truffled Sunchoke & Leek Soup cauliflower, black trumpet 
mushrooms & roasted garlic sorrel creme

Second Course:
(Choose One)

Butter Lettuce Salad roasted bosc pear, pomegranate, great hill 
blue cheese dressing

Borada Cheese Tortellini crispy sweetbreads, walnuts, preserved 
lemon & sage brown butter

Third Course:
(Choose One)

Rack of Lamb piment de espellette, root vegetables & manchego 
cheese gratin, wild mushrooms

Grilled Aged Rib Eye Steak, Foie Gras à la périgourdine, Yukon 
potato

Tuna Au Poivre langostine risotto, sauce buerre rouge, haricot vert

Fricassee of Maine Lobster & Mussels chantenay carrots, 
ginger-carroy lobster fume & Valencian rice cake

Dessert Course:
(Choose One)

Black Forest Cake bitter chocolate mousse, morello cherries and 
kirsch creme

Passion Fruit Tart tropical fruit and coconut creme

Spiced Mexican Chocolate Torta a ñejo savayon

Caramel Apple Napoleon puff pastry, calvados parfait

New Year’s Eve
Prix Fixe

$75 / 4 courses
also available a la carte


