
 

 

price excludes tax and gratuities 

menu may be subject to slight changes 

 
 
 

 
 

NEW YEAR'S EVE MENU 
Second Seating | 7pm to close 

125 per person 
Wine Pairings Available Upon Request 

 
 
 

'Scotch' Quail Egg  
house made gravlax, caper vinaigrette  

 
 
 

Tuna Crudo 
artichoke, smoked char caviar 

add sturgeon caviar  80 
 

 
 

Porcini Velutata 
lightly poached lobster, porcini 

add truffle  MP 
 
 

 
Sunchoke Stuffed Agnolotti 

chestnut crema, crispy sunchoke 
add truffle  MP 

 
 
 

Duo of Beef 
red wine brained short rib, roasted ribeye, 

 green peppercorn, potato 
add foie gras  30 

 
 
 

Tiramisu 
mascarpone, chocolate, lady finger, espresso 

 
 
 
 

Additions 
caviar  150  |  truffle  MP 

 
 


