
T U E S D AY,  D E C E M B E R  3 1 ,  V U E  1 9 1 3
$ 1 2 0  FO R  4 - CO U R S E ,  P R I X  F I X E  D I N N E R  |  C H O I C E  O F O N E  I T E M  F RO M  E AC H  CO U R S E

F I R S T C O U R S E 
C H I L L E D  OYS T E R S  A N D  P E A R L S
Benne seed crackers, Champagne mignonette, soy caviar

D E V I L E D  EG G S  A N D  C AV I A R
Crème fraîche, everything bagel, snipped chives

R I COT TA R AV I O L I  A N D  T R U F F L E
Spinach, Champagne cream sauce, Parmesan crisp

S E C O N D  C O U R S E 
LO B S T E R  B I S Q U E
Armagnac Chantilly cream, tarragon, lemon oil, brioche

VA N I L L A P OAC H E D  P E A R  SA L A D
Spinach, arugula, point reyes blue cheese, spiced pecans,  
hard cider vinaigrette

T H I R D  C O U R S E 
F I L E T M I G N O N
Potato purée, asparagus, rosemary balsamic reduction

S E A BAS S
Crab and spinach mascarpone risotto, lemon cream, fines herbes

B U T T E R  P OAC H E D  LO B S T E R
Shrimp and scallop ravioli, zucchini, fennel, Champagne vinaigrette, 
yuzu chive hallandaise

Z U CC H I N I  R O L L AT I N I
Sweet basil pesto, toy box tomatoes, pignoli ricotta, pomodoro sauce

F O U R T H  C O U R S E 
N E W  Y E A R S ’ PAS S I O N
72% bitter mousse, almond dacquoise, cocoa sweet dough, chocolate 
passion cream, tropical Chantilly, passion fruit sauce

T H E  TOAS T
Champagne raspberry gelée, vanilla mousse, vanilla cake, almond 
crumble, macerated berries

MIDNIGHT
C O U N T D O W N  T O

R E S E RVAT I O N S  AVA I L A B L E  

F RO M  5 : 3 0  TO  9 : 3 0 P M  

P L E AS E  C A L L  CO N C I E RG E  FO R  R E S E RVAT I O N S ,  8 2 8 -2 5 2 -2 7 1 1 .

CO N S U M I N G  RAW  O R  U N D E RCO O K E D  M E AT S ,  P O U LT RY,  S E A FO O D,  S H E L L F I S H  O R  

EG G S  M AY I N C R E AS E  YO U R  R I S K  O F FO O D B O R N E  I L L N E S S . 


