
 

 

 

FIRST SEATING 
NEW YEAR’S EVE MENU 

 DECEMBER 31ST, 2018 
  

 

amuse bouche  
 

MICHAEL MINA ’S  CAVIAR PARFAIT * 
Pota to S ha l l ot  Ca ke ,  Cr ème F raî che,  Al d er wood -S m oked Sal m on  
t a i t t i n ge r  c u vé e  p r e s t i ge  b r u t ,  r e i m s ,  f r a n c e   
 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

first course  ( C h o i c e  o f  t h e  f o l l o w i n g )  

 

TUNA TARTARE* 
MINT, PINENUTS, SCOTCH BONNET, SESAME OIL  

d r .  l o o s e n  r i e s l i n g  k a b i n e t t  ‘ w e h l e n e r  s o n n e n u h r ’ ,  m o s e l ,  g e r m a n y  
 

SHEEP’S MILK AGNOLOTTI 
Bu tter nut sq ua sh,  Br own Bu tter ,  Cr is py Sage (S upp lem e nt:  W i nter  Tru f f le  -  $ 40 )  
d o m a i n e  m ar c  b r é d i f  ‘ c l as s i c ’ ,  v o u vr a y ,  l o i r e  v a l l e y ,  f r a n c e   
 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

second course  

 

MICHAEL MINA’S LOBSTER POT PIE 
Cog na c & Tr uf f l e  C rea m , Ba b y Veg e ta ble s,  Sea Sal t - Du ste d Pi e  Cru st  
j . m .  b o i l l o t ,  m âc o n  v i l l a ge s ,  b u r gu n d y ,  f r a n c e  
 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

third course ( C h o i c e  o f  t h e  f o l l o w i n g )  

 

DRY AGED NY STRIP* (S upp lem e nt Am eri ca n Wa yg u Rib ey e -  $ 25 )  
Onion tar t,  Sa ls i fy ,  Mus hr oom Mar mal ad e  
j o s e p h  p h e l p s  c ab e r n e t  s au v i g n o n ,  n ap a  v a l l e y   
 

TUNA FOIE    
HEIRLOOM CARROT SAIGRE - DOUX, SAUCE À L’ORANGE, GRILLED SCALLION 

p a l a c i o s  r e m o n d  v e n d i mi a ,  r i o j a ,  s p a i n  
 

SPICE CRUSTED BRANZINO   

Be an Spr outs,  Ba mb oo  Shoots ,  T hai  Basi l ,  C oc onu t - Gre e n Curr y  
j o s e p h  d r o u h i n ,  c h o r e y - l è s - b e au n e ,  b u r g u n d y ,  f r an c e  
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dessert   
 

GOLDEN CHOCOLATE MOUSSE CAKE  
Choc ola te Ca ssi s  Ga na c he ,  Valr hona C hocola te Mou sse ,  C hoc ol ate Cr u mbl e   
s an d e m an  2 0  y e ar  t a w n y  p o r t ,  d o u r o  va l l e y ,  p o r t u g a l  
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138 per person 
88 optional wine pairing 

excludes tax & gratuity 
 

 

 


