NEW YEAR'S EVE

FIRST

Fluke Crudo, black trumpet mushroom vinaigrette, black truffle gougeres*
LASSALLE, BRUT PREFERENCE, CHAMPAGNE NV

SECOND

Heirloom Beet Lyonnaise, lardons, poached egg, haricots verts, frisée, aged balsamic
CHENIN BLANC, CHAMPALOU, VOUVRAY 2021

Nantucket Bay Scallop Ceviche, ossetra caviar, smoked créme fraiche, saffron tuile, black garlic shoyu*
CHARDONNAY, JEAN-MARC BROCARD, CHABLIS 2020

Ibérico de Bellota Jamon, arugula, confit tomato, grilled country bread
ROSE, CHATEAU PEYRASSOL “LA RESERVE DES TEMPLIERS”, PROVENCE 2021

THIRD

Cauliflower Soup, wild mushrooms, marcona almonds, fougasse croutons
CHARDONNAY, ROUTESTOCK, CARNEROS 2019

Butter Poached Lobster, tomato tortellini, broccolini, black pepper lobster emulsion
CHARDONNAY, RAMEY, RUSSIAN RIVER VALLEY 2019

Seared Foie Gras, black truffle arancini, apple, blood orange-foie jus
CHATEAU GUIRAUD ‘PETITE GUIRAUD’, SAUTERNES 2019

Fresh Alba White Truffles, saffron tagliatelle, parmigiano, lemon ($50 supplement)
PINOT NOIR, DOMINIQUE GRUHIER, BOURGOGNE 2019

FOURTH

Ora King Salmon, chestnuts, celery root purée, pink lemon winter squash emulsion
PINOT NOIR, DAVID DUBAND LOUIS AUGUSTE, HAUTES COTES DE NUITS 2018

Crescent Farms Duck Breast, lentilles du puy, baby carrots, kale, peking duck jus*
GRENACHE BLEND, ST. COSME, COTES-DU-RHONE 2019

Creekstone Farms Filet Mignon, potato purée, rainbow chard, sauce au poivre*
CABERNET BLEND, DRY CREEK VINEYARD, DRY CREEK VALLEY 2019

FIFTH

Vanilla Bean Creme Brilée, blood orange, berries & cream
PATRICK BOTTEX, BUGEY-CERDON 2020

Pain d’Epice, almond, orange
JEAN FILLOUX VIEUX BLANC, PINEAU DES CHARENTES, FRANCE

Limoncello Semifreddo, buddha’s hand citrus, black tea
LUXARDO LIMONCELLO

$150 PER PERSON (OPTIONAL $90 WINE PAIRING)

Chef Partner: Robert Sisca B[S T RO Sommelier: Andrew Thompson
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*Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk of food borne illness.
Before placing your order, please inform your server if a person in your party has a food allergy.
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	Fluke Crudo, black trumpet mushroom vinaigrette, black truffle gougères* lassalle, brut preference, champagne nv

	second
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	Cauliflower Soup, wild mushrooms, marcona almonds, fougasse croutons  chardonnay, routestock, carneros 2019
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