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New Year’s Eve
Prix Fixe $75 / 4 courses   *   also available a la carte

Starter Course:
(Choose One) 

Ahi Tuna Ceviche Peruvian Amarillo Chile, Avocado Crème & Corn crisps 

Jerusalem Artichoke Bisque with Melting Foie Gras & Herb Roasted Mushrooms 

Crispy Duck Confit with Black Mission Fig & Walnut Conserve,  
Bleu de Basque Cheese and Banyuls Vinaigrette 

Oysters 2 ways: Baked “Rockefeller Style” and Chilled with Champagne Mignonette

Steak Tartare with Chipotle Aioli, Cornichon,  
Organic Hen Egg & Manchego Cheese Toast

Grilled Squid with Langoustines: Tossed with Smoked Paprika-Sherry Romesco, 
Fresh Chick Peas & Spanish Chorizo

Middle Course:
(Choose One)

Hand Made Ricotta Cavatelli Noilly Pratt Braised Rabbit, Smoked Bacon & Foraged Mushrooms

Fava Bean Risotto with Maine Shrimp, Mint & Red Onion Soubise

Winter Greens Salad with Smoked Marcona Almonds, Goat Cheese Crostini & Pear Vinaigrette

Entrée Course:
(Choose One)

Seared Sea Scallops with Sweet Corn Arepa “Ropa Vieja”, Ahi Amarillo & Mojo Verde

Slow Braised Beef Short Rib Red Flannel Latke,  
Horseradish Crème & Edamame-Green Apple Salad

West Coast Halibut “En Papillote” with Chanterelle Mushrooms,  
Leeks, Crème Fraiche & Pomme Soufflé

Grilled Venison with Buckwheat Spätzle, Red Currant Glazed Quince & Swiss Chard

Pan Roasted Lobster Basted with Brandy de Jerez, Fine Herbs, Creamery Butter,  
Chantenay Carrots and Baby Yukon Gold Potatoes

Grilled NY Sirloin Steak Frites: with Foie Gras Butter, Watercress & Dijon Mustard

Dessert Course:
Trio of Desserts


