
New Year's Eve
A P P E T I Z E R  S E L E C T I O N S  

J u m b o  P r a w n s  
cav iar  & lemon fenne l

 

Lobster  Sa lad 
t ap ioca  pear l s ,  yogur t  & d i l l  dre s s ing 

Steak Tartare
gar l ic  toas t

 Winter  Black Périgord Truff le  Risotto
ches tnut s ,  c rème f ra îche  

E N T R É E  S E L E C T I O N S  
Branzino Fi let

crab  sa l ad ,  brocco l in i  & b lood orange  beurre  b lanc

Prime Str ip  Steak
mer lot  ju s ,  dauphinoi se  pota to  & escaro le

 

Veal  Ossobuco
r i so t to  mi lanese

Seasonal  Roasted Squash
f rench lent i l s ,  young sp inach ,  couscous  

D E S S E R T S  
Peti te  Fours

Limoncel lo  Creme Brûlée  w/  Pis tachio Biscott i

$125++ per person
Seatings b/n 5:00pm & 6:00pm and 8:00pm & 9:00pm

Reserve via Open Table


