
NEW YEAR’S EVE DINNER
TUESDAY, DECEMBER 31, 2024 • 4PM – 10PM

$165 PER PERSON, PRIX FIXE MENU 
PLUS TAX

FIRST COURSE

ENDIVE
belgian endive, shaved foie gras torchon, truffle vinaigrette, balsamic gastric

SECOND COURSE

LANGOUSTINE
butternut squash velouté, seared langoustine, green apple, caviar

THIRD COURSE

INTERMIZZO
orange granite, grenadine-orange soup

FOURTH COURSE

STRIPED BASS
provencal “ratatouille” tomato vinaigrette

FIFTH COURSE

BEEF
bone marrow bordelaise sauce

DESSERT


