
NEW YEAR’S EVE GALA DINNER 
 DECEMBER 31ST, 2018 

amuse bouche  

MICHAEL MINA ’S  RUSSIAN OSETRA 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  
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first course  

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

s c h l o s s  j o h a n n i s b e r g  r i e s l i n g  g r u n l a k ,  r h e i n g a u ,  g e r m a n y  
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second course 

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

f l o we r s  p i n o t  n o i r ,  s o n o ma  c o as t   
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third course 

MICHAEL MINA’S LOBSTER POT PIE  
Cog na c & Tr uf f l e  Crea m , Ba b y Veg e ta ble s,  Sea Sal t  D us ted Pie  Cr us t  
d o m a i n e  gé n o t - b o u l a n ge r  l e s  n o s r o y e s  p u l i g n y - m o n t r ac h e t ,  b u r gu n d y ,  f r an c e  
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fourth course 

SNAKE RIVER FARMS AMERICAN  WAGYU RIBEYE* 
Onion tar t,  Sa ls i fy ,  Mus hr oom Mar mal a d e  
Shave d Wi nter  Tru ff le  $ 40 S up pl eme nt  
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   
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fifth course 

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   

318 per person 
 148 optional wine pairing 

excludes tax & gratuity 


