
2017 New Years Eve Menu

Amuse
Petrossian Caviar – potato ice cream, crème fraiche, gaufrette

1st
Shrimp & Lobster – lobster broth, saffron, red shrimp, 

kuri squash, sourdough, chive espuma

Champagne Poached Pear – frisee, watercress, taleggio, 
toasted hazelnuts, gooseberry vinaigrette

2nd
Oxtail Bologna – rye spaetzle, red wine 

braised cabbage, mustard caviar

Ricotta Pansotti – black trumpet mushrooms, 
cavolo nero, cacio di bosco al tartufo

Rabbit Porchetta –  speck, roasted carrot and 
fennel puree, pea tendril

3rd
Filet Mignon – porcini, truffle potato gratin, 

haricot verts, pearl onion, parsnip  

Sea Scallops – purple sushi rice cake, gai lan, 
cherry mirin, fermented soy bean, baby shiitake 

Duck Breast – duck leg ballotine, pain perdu au foie gras, 
satsuma marmalade, brussels sprouts

Tamales – black eyed peas, black garlic, tomate rojo, 
callaloo, fried quinoa

4th
Grapefruit Crème Brûlée – pistachio micro cake, 

pomegranate, white chocolate, pop rocks

Chocolate Entremet – dulce de leche, strawberry, 
pretzel ice milk, cotton candy


