
 
 

 

 
Happy New Years 

 

APPETIZER 
 

kuri squash soup 
apple gastrique 

 

peruvian scallops ceviche 
hackleback caviar 

 

braised veal cheeks 
herb gnocchi, sage cream, prosciutto 

 

winter berry salad 
baby mixed field green, cranberry, golden raisin, strawberry, sweet onion, pecan,  

white truffle vinaigrette 
 

grilled caesar salad 
petite romaine heart, shredded parmesan, oven dried tomato, garlic crouton 

 

ENTRÉE 
 

braised duroc pork shank 
farro risotto, roasted winter mushroom, gremolata 

  

juniper crusted lamb rack 
acorn and chestnut spaetzle, broken brussels sprout, lamb jus  

 

table served dover sole 
candy stripped beets, brussels sprout leaves, fingerling potato, white wine,  

buttered herbs  
 

southern fried rabbit 
stuffed wild mushroom, leeks, collard green  

 

char grilled beef tenderloin 
savoy spinach, bone marrow panade, carrot puree, red wine demi  

 
lobster three ways 

potato fried with remoulade, broiled in  sherry with baby spinach and cream butter, 
char grilled with caramelized root vegetable and chive butter  

 

DESSERT 
 

chef khoi’s new year delight  
 

END 
chocolate covered strawberry, toast of sparkling wine 

 
 

 $95 per person 
Does Not Include Tax, Tip & Beverage 

18% Gratuity Added To All Checks 
 

russell sleight 
executive chef 

* consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk 
of food –borne illness  


