
WEST COAST OYSTERS ON THE HALF SHELL
sturgeon caviar | green apple & shallot mignonette

BLACK PEPPER CRUSTED VENISON CARPACCIO
pecorino sardo | cripsy shallots | truffle vinaigrette

POTATO LEEK SOUP
ruby prawns | toasted brioche | crème fraîche

WAGYU STRIP LOIN
potato fondant | wild mushrooms| sauce périgueux

ROASTED GOLDEN BEETS
winter citrus | warm goat cheese | candied walnuts

ROASTED SONOMA DUCK BREAST
crispy duck fat potatoes | brussels sprouts | wild huckleberry jus

ENDIVE & PEAR SALAD
smoked blue cheese | pomegranate | buttermilk dressing

CRESCENZA CHEESE AGNOLOTTI
root vegetables | black & white truffles

DARK CHOCOLATE CHEESECAKE
chantilly

PANNA COTTA
sauternes poached pears | black currants

ARTISAN CHEESE BOARD
accoutrements

GRILLED SWORDFISH STEAK
olive oil crushed potatoes | sauce livornese

Dessert
choice of

Third
choice of

Second
choice of

First
choice of

inclusive of a glass of bubbly
for a new year’s toast, cheers!

menu | $188 per guestbeverage pairing | $112 per guest
available upon request


