
New Year’s Eve Menu
Tuesday, December 31st, 2024

A p p e t i z e r

Bone Marrow
Complemented with Herb Salad & Caramelized Red Onion Raspberry Jam

Caviar
Deviled Eggs with Dijon Mustard Garlic Aioli & Caviar

 E n t r é e

Wagyu
Premium 5oz Japanese Striploin

 Complemented with King Oyster Mushrooms
Fiddleheads & Lyonnaise Potatoes

Wine Suggestion:
Daou Cabernet Sauvignon 6oz 17. / 9oz 23.

Seared Scallops
 Complemented with Gremolata, Celery Root Risotto

 Baby Squash & Zucchini

Wine Suggestion:
Santa Margherita Pinot Grigio 6oz 17. / 9oz 23.

D e s s e r t

Strawberry Shortcake

Ladyfingers with Whipped Cream, 
Fresh Strawberries & Strawberry Sauce

P l e a s e a l e r t y o u r s e r v e r i f y o u o r a n y o n e e l s e i n y o u r p a r t y h a s a n y f o o d a l l e r g i e s . C o
n s u m i n g r a w o r u n d e r c o o k e d m e a t s , s e a f o o d , o r e g g s m a y i n c r e a s e y o u r r i s k f o r f o o

d b o r n e I l l n e s s ' ; E s p e c i a l l y i f y o u h a v e c e r t a i n m e d i c a l c o n d i t i o n s


