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N E W  Y E A R ’ S  E V E

 

D U O  O F  A M U S E  B O U C H E 

C R A B  &  B E E F  C O N S O M M E 
Dungeness Crab, Smoked Onion Agnolotti

W A R M  C H I C O R I E S 
Beef Tongue Bacon, Preserved Cherries, Miso Mayo

I N T E R M E Z Z O

T H E  F E A S T 

T R I O  O F  B E E F 
Wagyu, Braised Beef Cheek Ragout,  

Roasted Mushroom and Bone Marrow, Pop Overs

T W I C E  B A K E D  C E L E R I A C 
Aged Goats Milk Cheese 
Add Perigord Truffle $75

R O M A N E S C O  B R O C C O L I                                           
 Lemon, XO, Parmesan Dressing

C R I S P Y  A R T I C H O K E                                         
Pretzel Crumb, Brown Butter Ranch 

Add Perigord Truffle $75

D E S S E R T

C H O C O L A T E  C R E M E U X                                          
 Tropical Fruit, Amaretti Dust, Mascarpone

B A K L A V A                                            
Citrus, Walnut

M I G N A R D I S E


