
amuse
Mini Beef or Mushroom Wellington | Truffle Aioli

firsts
Beet Carpaccio

Goat Cheese Mousse, Orange, Pistachio Brittle, Sorrel, Olive Oil | VEG, GF

Little Gem Caesar Salad

Caviar, Ciabatta, Aged Parmesan

Foie Gras French Toast

Strawberry, Pistachio, Mascarpone, Maple

Fried Oysters Rockefeller

Creamed Spinach, Parmesan, Lardons, Lemon

1000 Layer Potato & Beef Tartare

Onion Soubise, Gold Leaf, Cured Egg Yolk, Chive | GF

Intermezzo | Champagne Sorbet

mains 
Tenderloin*

Pomme Purée, Asparagus, Cipollini Onion, Shaved Truffle, Au Poivre | GF

Iberico Pork Tenderloin*

Apple Jam, Polenta, Napa Cabbage, Lardons, Chimichurri, Madeira Butter | GF

Seared Duck Breast*

Duck Confit, Mole, Rice Pilaf, Petite Carrot, Pickled Red Onions, Sesame Seed

Scallop & Lobster Linguine*

Tomato Cream, Herbs, Parmesan, Chili Crisp, Fennel | GF Pasta Available

Eggplant Parm

Pomodoro, House Mozzarella, Spaghetti, Parmesan, Basil | Veg, Vegan Available

dessert
Midnight Gold

Dark Chocolate Mousse, Mocha Ganache, Cocoa Crisps, Chocolate Crumble | GF, NF

Bananas Foster Flambe

Flambeed Banana, Graham Cracker Cake, Salted Caramel, Vanilla Bean Mousse

Spumoni Tartufo

Roasted Pistachio Gelato, Brandied Cherries, Chocolate Cookie, Chocolate Fudge Sauce

$190++ per person, including one glass of sparkling wine | $75++ Per Child 6 - 12

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk for food-borne illness, especially if you have certain medical conditions.

happy new year


