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NEW YEARS EVE 2012

POTATO KNISH
TSAR NICOULAI OSETRA CAVIAR

*%

SLOW BAKED COKE FARM’S BABY BEET “TARTARE”
APPLE, PISTACHIO, AVOCADO

OR

DUNGENESS CRAB SALAD
COMPRESSED MELON, WILD ARUGULA, CHAMPAGNE VINAIGRETTE

*%

MAINE SEA SCALLOP
CAULIFLOWER PUREE, CAULIFLOWER “COUSCOUS” CAVIAR
BLACK TRUFFLE FOAM

OR

SWEET BUTTER POACHED MAINE LOBSTER “OPEN RAvVIOLI”
TARRAGON, MASCARPONE ENRICHED WITH BLACK TRUFFLE

*%

BRAISED “KOBE” SHORT RIB
HORSERADISH WHIPPED POTATO, SWEET PARSNIPS
GLAZED PEARL ONIONS

OR

CRISPY BERKSHIRE PORK BELLY
CASSOULET OF “GOOD LUCK” PEAS, BRUSSEL SPROUTS

*¥

CAMEMBERT
GOLDEN DELICIOUS APPLE TARTLETTE, APPLE GLAZE

*%

THREE FLAVORS
CHAMPAGNE, STRAWBERRY, CHOCOLATE

EXECUTIVE CHEF CHEF DE CUISINE
JOSH THOMSEN MANLEE SIU



