A NEW YEAR' S EVE -
DINING CELEBRATION

RESERVE YOUR TABLE ONLINE!

Includes five-course menu and glass of Prosecco to ring in the New Year.

AMUSE

Beet Tartlet | Whipped goat cheese, purple beets, micro greens

APPETIZER choice of one
Tuna Crudo | Pickled chilies, blood orange, fennel
Wild Mushroom Arancini | Marsala cream, parmesan, micro greens

Duck Cannoli | Duck prosciutto, whipped ricotta, pear mostarda, pistachio, balsamic

PASTA choice of one
‘Nduja Vodka Malfadine | ‘Nduja sausage, vodka rosé, ricotta, parmesan
Lobster Cavatelli | Lobster, saffron cream, lemon, chives, chili threads

Orecchiette Aglio e Olio | Rapini, roasted garlic, chili flakes, pecorino

ENTREE choice of one

Red Wine Braised Short Rib | Truffle mashed potatoes, heirloom carrots, crispy onions, red wine jus
Pork Tenderloin | Potato pavé, broccolini, apple mostarda, pan jus

Black Cod | Fennel velouté, braised leeks, fingerling potatoes, herb oil

Tuscan White Bean Ragout | Cannellini beans, roasted tomato, artichokes, Tuscan kale, parmesan

DESSERT choice of one
Chocolate Espresso Entremet | Caramel, hazelnut crumble

Raspberry & Champagne Cheesecake | Raspberry coulis, champagne gel, vanilla crumb, white
chocolate

Limoncello Tiramisu | Limoncello curd, lady fingers, vanilla mascarpone

Gluten and dairy free sorbet with fresh berries available upon request.



