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Happy New Year!

Sunday, December 31, 2017

Chef’s Amuse
gin+ juice cured scottish salmon

~Menu~

Black Truffle + Robiola Cheese Tart
buckwheat, spiced honey + pickled mustard seeds

III

Veuve Clicquot “Yellow Labe
o’}

Pan Seared Hokkaido Scallops
potato pancake, chives, american caviar butter
+ candied pancetta

Ruinart Brut Rosé
3

Grilled American Kobe New York Strip
wild mushroom risotto cake, salsify, duncan’s baby carrots,
lobster béarnaise, barolo veal jus

Moét “Imperial” Brut
o)}

Valrhona Dulce Chocolate Custard
oat tuille, caramelized pears, cranberry caviar, toasted
meringue + salted brown butter ice cream

Veuve Clicquot Demi-Sec



