
FIRST
Choice of 

M U S S E L  B I S Q U E  S O U P
leeks, potatoes, bacon

G OAT C H E E S E  PA N N A COT TA
beets, radishes, citrus, pistacchios

S C A L LO P TA RTA R E
chile, tomato, citrus aioli, avocado, oscietra 

caviar, cucumber

SECOND
Choice of 

P OTATO  G N O CC H I
lobster, crab, little gems

Q UA I L  A L A PA I L L A R D
pickled mustard seeds, savoy cabbage, porcini 

mushroom sauce

WAGY U  F I L E T
cauliflower puree, beech mushrooms, root 

vegetables, barolo jus

H A L I B U T
parmentier potatoes, tartar sauce, spinach, 

lemon herb butter sauce

B U T T E R N U T S Q UAS H  R I S OT TO
parmesan, gruyere, cheddar, mushrooms, 

fresno chile

THIRD
Choice of 

AS S O RT M E N T O F A RT I SA N A L 
C H O CO L AT E S ,  F R E S H  B E R R I E S  A N D 

C H O CO L AT E  COV E R E D  S T R AW B E R R I E S
serves two

E S P R E S S O  TO RT E
tart raspberry gelee, single origin ganache, 

creme fraîche, duo sesame tuile

RESERVATIONS ARE REQUIRED
Your dinner reservation includes access to 

the New Year’s Eve after parties. Childcare is 
available and must be booked separately.

Make your reservation on OpenTable.


