New Year’s Eve
Second Seating

Toro Tartar
lemon ¢ cucumber e wasabi

~

Golden Osetra Caviar
potato e chive ¢ yogurt

~

Black Truffle
farm egg ¢ buckwheat crepe ¢ truffle tea

~

Seared Foie Gras
hearts of palm ¢ avocado ¢ passion fruit

~

Dover Sole
baby spinach e pistachio ¢ brown butter

~

Wagyu Beef Ribeye
red chard e baby beet ¢ red miso

~

White Chocolate Mousse
black olive toffee

or

Fromage Blanc Sorbet
red fruit soup ¢« champagne gelee ¢ puffed forbidden rice

$425 per person

Chef de Cuisine Garrison Price
Executive Pastry Chef Michael Moorhouse
Sommelier Laura Williamson MS



