
N E W  Y E A R ’ S  E V E  M E N U

F I R S T  C O U R S E
Amouse  Bouche

Smoked Salmon Topped with Creme Fraiche & Caviar  

Moet  & Chandon Brut  Champagne

S E C O N D  C O U R S E

Blue Fin Tuna Crudo

Sesame,  Ponzu,  Wasabi  Aoil i ,  Rice Paper Chip

Foie  Gras  Pasta

Pasta  Sheets ,  Pan Seared Foie  Gras ,  Morel  Mushroom Cream Sauce

Pan Seared  Japanese  Diver  Sca l lops  and  Bra i sed  Pork  Be l ly

Miso Beurre  Blanc ,  Fr ied Brusse l  Sprouts

House  made  Fet tuc in i  topped  wi th  Fresh ly  Shaved  Black  Truf f l e

Parmesan Cream,  Black Winter  Truff le

T H I R D  C O U R S E

Crème f ra î che ,  Egg  Whi te ,  Egg  Yo lk ,  Caper s ,  Red  Onion ,  B l in i s

S u p p l e m e n t a l  C a l v i s i u s  C a v i a r  C o u r s e

Pan Seared  Chi l ean  Seabass

Blue  Crab Risotto ,  Lobster  Cream,   Exot ic  Mushrooms,  Spinach

1 / 2  Roasted  Duck l ing  à  L ’orange

Confett i  Rice ,  Sautéed Haricot-Verts

Grass  Fed  F i l e t  Oscar

8 oz  Fi let  Mignon,  Topped with  Blue  Lump Crab,  Hol landaise ,  Asparagus  and Mashed Potatoes

Veal  Chop

White  Asparagus ,  Bernaise ,  Pancetta  Roasted Potatoes ,  Morre l  Mushroom Demi Glace

Stuf f ed  Loca l  Sp iny  Lobster  Tai l

Blue  Crab Stuff ing ,  Gruyere  Mac and Cheese ,  Gar l ic  Broccol ini

F O U R T H  C O U R S E

Coqui to  Cheesecake ,  Fresh  Whipped  Cream

Loca l  Pass ionfru i t  Creme Brulée

Chateau de  Sancerre ,  Sancerre ,  Loire  Val ley ,  France ,  2023

L ’Ancienne  La Cure ,  Late  Harvest  Wine ,  Monbazi l lac ,  2010

Rombauer ,  Chardonnay,  Napa,  Cal i fornia ,  2021

Marches i  d i  Baro lo ,  Cannubi ,  Piedmont ,  I ta ly ,  2015  

Konsgaard,  Chardonnay,  Napa Val ley ,  Cal i fornia ,  USA,  2021  

Louis  Latour  Gevrey-Chambert in ,  Bourgogne ,  France ,   2022

Si lver  Oak,  Alexander  Val ley ,  Cal i fornia ,  2020

Chateau Giscours ,  Margaux,  Bordeaux,  France ,  2019

Konsgaard,  Chardonnay,  Napa Val ley ,  Cal i fornia ,  USA,  2021

Your  Choice  o f  Moet  Champagne ,  Graham’s  20  Year  Tawny Port ,  or  L ’anc ienne  La Cure  Monbazz i lac  2010

$ 1 5 0

Valrhona Chocolate  Mousse  & Chocolate  Covered Strawberr ies

Gr i l l ed  Lamb Lo l l ipops

Horseradish  Cream,  Shoestr ing  Potatoes

Chateau Mont-Redon,  Chateauneuf  -du-Pape ,  2020

6 Raw Patr iot  Oysters  
Champagne Mignonette

Veuve  Cl icquot  Rosé  Champagne

6 Rockefe l ler  Patr iot  Oystersor
Bechamel ,  Spinach,  Bread Crumbs

Veuve  Cl icquot  Rosé  Champagne

Wine Pair ing  $100

W h i t e  S t u r g e o n  P r e s t i g e  S i b e r i a n  S t u r g e o n  C l a s s i c O s e t r a  R u s s i a n  S t u r g e o n  C l a s s i c
½ oz  $60 .          1  oz  $ 1 15 ½ oz  $70         1  oz  $ 135 ½ oz  $80         1  oz  $ 150

C a v i a r  T a s t i n g  o f  a l l  S e l e c t i o n s

½ oz  o f  each $195          1  oz  o f  each $350


