
COURSE ONE
choice of

poached pear salad 
arugula, spiced pistachio crumble, goat cheese, pomegranate seeds,

violet mustard vinaigrette

wild mushroom truffle soup 
umami cream, pickled shimeji, toasted smoked gouda baguette,

black truffle, chive

COURSE TWO
choice of

hamachi crudo
miso aioli, crispy rice paper, pickled sweet pepper,

cucumber citrus salpicon, edamame

confit chicken ravioli
ricotta cheese, aromatics, velouté, pea tendrils,

bacon caramelized onion succotash

 
COURSE THREE

choice of

english short rib
romanesco, roasted button mushrooms, black garlic espuma,

potato fondant

chicken ballotine
stuffed chicken thigh with ground sausage, mirepoix, potato puree,

asparagus tips, sage jus 

scallop risotto 
seared scallops, purple cauliflower puree, shaved carrot & herbs,

parmesan cheese

COURSE FIVE
choice of

exotic mango 
coconut dacquoise, mango mousse fruit jam, pistachio

 
chocolate peanut butter dome 

mousse, peanut butter quenelle, white sesame brittle,
banana bread crisps 

N ew  Y e a r ’ s  E v e 
five course dinner $125


