
N E W  Y E A R S  E V E
APPETIZER

Choice Of One

Ta j in Tuna Tataki
Edamame Puree, Chestnuts, Shaved Baby Vegetables, Jalapeño Soy 

Pl antain Tamale 
Oaxaca Cheese, Pork Verde, Radish Ensalada   

Fregol a Risot to
King Trumpet Mushroom, Chayote, Baby Corn, Sprouts 

Pairing
Gerard Bertrand Cuvee  Brut 

SOUP & SALAD
Choice Of One

Green Chil i  Lobster Chowder
Corn Fritter, Crema 

Spiced Pear
Frisee, Whipped Blue Cheese, Honey Roasted Pistachio, 

Champagne Vinaigrette 

Mountain Rose Apple
Mache, Chipotle Goat Cheese, Hazelnut, Golden Beet Vinaigrette

Pairing
Hanzell Sabell a Chardonnay

 INTERMEZZO 

Champagne Gazpacho
Guava Pearls, Almond Tuile 

ENTRÉE
Choice Of One

Smoked Short Rib
Creamed Masa, Baby Vegetables, Picante Jus 

Ba ja Stripped Bass
Smashed Plantain, Green Onion Chimichurri 

Masa Fried Quail
Lentil Succotash, Purple Kale, Piquillo Bbq 

Vegetable  Pell a
Leek Sofrito, Tomato Broth, Saffron Rice 

Pairing
Choice Of One

Ramon Bilbao Albariño

Troublemaker Syrah Zinfandel Blend 

DESSERT 
Choice Of One

Chocol ate  Rum C ake
Coconut Mousse, Macerated Berries, Coconut Shavings 

Cheese  C ake  Fondue For 2
Mixed Fruit, Graham Cracker Cookies, Sponge Cake 

Pairing
Cocoa With A Kick

Latte Style Milk With Mount Gay Black Barrel And Baileys

$79 Per Person

Beverage Pairings |  $100 Per Person 


