
M E N U
N E W  Y E A R S  E V E

Amuse Bouche  
Trio  o f  Salmon,  Cream,  Smoked Roe ,  Cri spy puri  she l l  
Stracc iate l la  prosc iutto ,  Sourdough,  asparagus  pes to  

Seconds 
Caviar  oysters ,  Soy ponzu 

 
Entrée 

Lobster  Torte l l in i ,  Saf fron boui l labais se ,  Edamame,  Sea b l ight .
Sweet  and sour  she l l ed  Scal lops ,  Chorizo ,  

Goats  cheese ,  Br ioche  croutons .
 

Mains 
Chicken Roulade ,  Pine  mushroom,  crunchy sa l s i fy ,  Tarragon jus

Gri l l ed  Flathead,  Buttermi lk  asparagus ,  Umami butter  
 

Dessert  
Chef ’ s  se l ec t ion 


