
FIRST COURSE
choice of one

Burrata Salad
local heirloom tomatoes, compressed watermelon, prosciutto, pecan-pesto vinaigrette,

crostini
 

Forest Mushrooms
black truffle butter, stracciatella,  pizza bianca crostini

 

Charred Octopus
warm pear salad, rehydrated fermented black beans, romesco sauce, 

black garlic emulsion

IINTERMEZZO

Champagne and Sorbet

ENTRÉE
choice of one

Blackened Black Grouper
charred corn truffle risotto, wilted rainbow swiss chard, tomato relish, champagne

citrus beurre blanc

Seared Tuna Rossini
pepper encrusted, seared hudson valley foie gras, truffle caulif lower puree, pearl

onions, pepper jus

12oz US prime New York
pomme puree, crispy onions, demi-glace

DESSERT
choice of one

Chocolate Hazelnut Tart 

Coconut Layered Cake

December 31, 2024

FOR YOUR CONVENIENCE, SERVICE CHARGE AND LOCAL TAX WILL BE ADDED TO YOUR CHECK

NYE MENU

$85 Per Person++


