
New Year’s Eve MenuNew Year’s Eve Menu    
Thursday, December 31st  |  5pm - 10:30pm 

$98 Three course | $86 Two course plus gratuities

(V) Vegetarian  
17% gratuities will be added to the menu price listed. Consumption of raw or under-cooked meats 

can present a potential health risk. If you have any intolerances or specific diet, please ask your 
waiter for guidance.

S TA R T E R S 
CHOICE OF

BURRATA & ROASTED BEET SALAD (V) 
Candied Pistachios, Baby Arugula, Aged Balsamic

SEARED DUCK BREAST 
Parsnip Purée, Sour Cherries, Port Wine Reduction 

E N T R É E S 
CHOICE OF

USDA 5OZ PRIME BEEF TENDERLOIN 
Bone Marrow Red Wine Jus

ROASTED ATLANTIC COD  
Brown Butter, Capers & Lemon

HERB ROASTED MUSHROOM & TALEGGIO TIMBALE (V) 
Garlic Herb Mushrooms, Taleggio Cheese, Truffle Cream & Crispy Sage

    All Mains as served with Classic Pommes Purée,  
Honey-Glazed Carrots & Broccolini 

D E S S E R T 
CHOICE OF 

MADAGASCAR VANILLA FRENCH FLAN 
Chantilly Cream, Caramel Anglaise & Caramel Dust

RASPBERRY MOUSSE 
Devil’s Food Cake, Raspberry-Chambord Sauce & Chocolate Crumble


