
GARDEN CRUDITÉ,  CHEESE GOUGÈRES, 

DEVILED EGGS AND CHAMPAGNE 

Bollinger, “Special Cuvée,” Aÿ MV

SHELLF ISH PLATEAU

Island Creek Oysters, Gulf Prawn Cocktail,  

Bay Scallop Crudo 

TRUFFLE CONSOMMÉ 

Winter Vegetables, Périgord Truffle, Puff Pastry Crust

SNAKE RIVER FARMS EYE OF THE RIB 

Horseradish Crème Fraîche, Yorkshire Pudding 

or

MAINE LOBSTER THERMIDOR 

Arrowleaf Spinach, Forest Mushrooms 

PAVLOVA

Winter Citrus

MIGNARDISES

HAPPY NEW YEAR 2023

$395.00 per person

F IRST SEATING RESERVATIONS :  6 :00PM–7:30PM

SECOND SEATING RESERVATIONS :  8 :00PM–9:45PM

$895.00 per person

GARDEN CRUDITÉ,  CHEESE GOUGÈRES, 

DEVILED EGGS AND CHAMPAGNE 

Dom Pérignon, Reims 2012

SHELLF ISH PLATEAU

Regiis Ova Ossetra Caviar, Island Creek Oysters, 

Gulf Prawn Cocktail, Bay Scallop Crudo 

TRUFFLE CONSOMMÉ 

Winter Vegetables, Périgord Truffle, Puff Pastry Crust 

RICOT TA GNUDI

Shaved White Truffles from Alba, 24 Month Aged Parmigiano Reggiano

SNAKE RIVER FARMS EYE OF THE RIB 

Horseradish Crème Fraîche, Yorkshire Pudding 

or

MAINE LOBSTER THERMIDOR 

Arrowleaf Spinach, Forest Mushrooms 

PAVLOVA

Winter Citrus

MIGNARDISES

Champagne Toast at Midnight


