
 

NEW YEARS EVE 2018 
 

first course 
 

‘THOMAS KELLER’ OYSTERS & PEARLS 
 

VENISON TARTAR 
CAPER BERRIES. POACHED QAIL EGG. YOLK PUREE. LINGONBERRY PUREE. BEET 

CHIP 
 

second course 
 

LOBSTER BISQUE 
LOBSTER SALAD. LEMON OIL. CHERVIL 

 
PAN SEARED FOIE GRAS 

PORT. RASPBERRY GELLEE. MUSTARD SEEDS. PUFF PASTRY 
 

third course 
 

RAVIOLO 
FRIED SAGE. SHAVED EGG YOLK. HOUSE DUCK PROSCUITTO. PARMESAN CHIPS 

 
SQUAB 

SPRUCE HONEY. PICKLED GOURD. Pomegranate syrup. hazelnuts 
 

fourth course 
 

venison tenderloin 
 pomegranate Venison Jus, Beet Crisps, Caramelized Onion, roast fingerling  

 
HALIBUT CHEEKS 

Parsnip puree. Crispy shallot. Champagne crema 
 

A5 Mayazaki wagyu 
Crispy miatake. Sauce Colbert 

($35 supplement) 
 

fifth course 
 

miniature baked Alaska 
egg nog gelato. Amoretto biscuits 

 
$105 per person 

accepting reservations beginning at 5pm through 11pm 
 
 



 
 

 
 
 
 


