
December 31, 2021
5PM to Close 

$325, includes a glass of Louis Roederer Cristal
 
 

Amuse Bouche 
Tuna Crudo

Foie Gras Mousse | Quince Ginger 
 

Second Course
Aji Blanco Gazpacho

Tiger Shrimp | Caviar | Grapes | Almond and Garlic Gazpacho 
or

Tostada

 Blue Corn Tortilla | A5 Miyazaki Wagyu Beef 
Jicama and Pink Peppercorn Slaw | Ajillo Salsa | Queso Fresco 

 

Third Course
Mar

 Scallops | Sunchokes | Shrimp Beurre Blanc | Sunchokes Chips 
Tierra

Braised Short Rib | Manchego Boniato Puree | Spicy Caramelized Chestnuts 
 

 Fourth Course
Carne

Pepper Crusted Prime Creekstone Beef Tenderloin | Truffle Mashed Potato
 Charred Broccolini | Green Goddess Herb Salad | Spiced Jus | Fresh Black Truffle 

or
Pescado

Pan Seared Branzino | Raz el Hanout Rub | Saffron Paella Cake
Pisto de la Mancha | Basil Sauce | Pedro Ximenez Reduction 

or
For Two to Share

Pepper Crusted Prime Creekstone 28 oz. Tomahawk | Truffle Mashed Potato
 Charred Broccolini | Green Goddess Herb Salad | Spiced Jus | Fresh Black Truffle

 

Dessert 
Pastel de Helado 

Strawberry | Lemon Verbena | Matcha Tea  
or

El Bosque 

Nyangbo 68% Dark Chocolate | Chestnuts | Truffles  

New Year's Eve



 Vegetarian Menu
$150

 

Amuse Bouche 
Compressed Watermelon

Fried Eggplant | Mint | Maple

 

Second Course
Aji Blanco Gazpacho

Za'atar Tofu | Grapes | Almond

or

Tostada

 Blue Corn Tortilla | Jicama Slaw | Grilled Compressed Watermelon | Queso Fresco 

 

Third Course
Alcachofa de Jerusalem

Sunchoke | Sweet Paprika Tomato Sauce | Crispy Sunchoke Chips | Chipotle Aioli

or

Setas

Grilled Oyster Mushroom | Manchego Boniato Purée | Spicy Caramelized Chestnuts 

 

 Fourth Course
Coliflor

Grilled Cauliflower Steak | Truffle Brown Butter Purée 

Charred Broccolini | Green Goddess Herb Salad | Spiced Jus

or

Arroz

Saffron Paella Cake | Pisto de la Mancha | Basil Sauce

 

Dessert 
Pastel de Helado 

Strawberry | Lemon Verbena | Matcha Tea  

or

El Bosque 

Nyangbo 68% Dark Chocolate | Chestnuts | Truffles  

New Year's Eve



 Kid's Menu
$65

 

First Course
Pan Con Tomate y Manchego

 Grilled Bread | Tomato Pulp | Manchego

 

Second Course
Crudite

Hummus | Ranch

or

Bravas Tots

Tater Tots | Sweet Paprika Tomato Sauce | Saffron Aioli 

 

Third Course
Arroz con Gambas

Shrimp | Calasparra Rice | Salsa Verde

or

Croquetas

Ham Croquettes

 

 Fourth Course
Carne

4 oz Petit Filet | Truffle Mashed Potato | Spiced Jus

or

Pescado

3 oz Salmon | Pisto de la Mancha | Basil Sauce

 

Dessert 
Brownie Sundae

Funfetti Ice Cream | Fudge Chocolate Sauce

New Year's Eve


