
PRIX FIXE
New Year’s Eve

STARTER
AMUSE-BOUCHE 

lobster claw tempura / basil / prosciutto /
tomato chutney / shiso leaf & pineapple sauce

FIRST COURSE

SMOKED WILD MUSHROOM 
CAPPUCCINO SOUP 

truffle foam / porani dust / rosemary /
timut black pepper / biscotti cookie

SECOND COURSE (SHARED)

BRESAOLA TARTAR & BEET SALAD 
roasted baby beets / smoked beet compote / 
caraway / beef tenderloin / bresaola tartar / 

beet root hibiscus sorbet

THIRD COURSE (PICK ONE)
HERB CRUSTED WELSH 

LAMB RIB CHOPS 
jeweled israeli couscous / roasted pepper / 
green tomato jam / black current demi sauce

CHILEAN BRANZINO
roasted tomato butternut squash caponata / 
winter harvest succotash / parsnip puree / 

pomegranate citrus vinaigrette

Dinner For Two Special  |  $120 per couple

FOURTH COURSE (SHARED)
CHOCOLATE PISTACHIO DELIGHT 

chocolate pate / pomegranate / blackberry pinot noir 
/ pistachio mousse


