
 

 
 
 
 

 
 

New Year’s Eve 
$125++ 

 

First Course  

Oyster, Apple & Ginger Foam, Tuna Tartar, Duck Terrine  

 
Second Course 

Butternut Squash & Foie Ravioli, Morels, Marsala Reduction 

-or- 

Shaved Brussel, Redbor, Braeburn Apple, Pickled Golden Raisin, Apple Cider 

Vin, Spiced Almonds  

-or- 

Cajun Bouillabaisse, Grilled Baguette, Rouille  

 

Third Course 

Porchetta, Rapini, Fontina, Pinenut, Sage Pork Jus, Apple Mostarda  

-or- 

Whole Pompano, Caviar Beurre Blanc, Papillote Vegetable Salad 

-or- 

Wagyu Short Rib, Truffle Pomme Puree, Crispy Shijemi Mushroom 

-or- 

Butternut Steak, Miso Butter, Truffle Pomme Puree, Charred Bok Choy 

 

Finale 

Dark Chocolate Ganache, Sour Red Berry Foam, Crispy Plums 

 



 

 

 

 

 

 

 

Children’s Menu 
$35++ 

 

First Course  

Tomato Bisque 

 

Second Course 

Petite Filet, Pomme Puree, Compound Butter, Crispy Shallot  

-or- 

Bolognese, Vermicelli, Basil, Parmesan  

 

Sweet  

Mini Milk & Cookies 


