
WAGYU MEATBALLS 
voodoo, herbs

 
SPICY YELLOWTAIL TUNA TARTARE TACOS 

miso, crushed avocado, sesame lace tuille

SALT COD CROQUETTES 
saffron aioli, tomato mostarda, spanish chorizo

MORNAY KETTLE CHIPS
black truffle, crispy serrano ham, parsley

A to Z Rosé
Mohua Sauvignon Blanc

New Year’s Eve
December 31 , 2025st

FIRST COURSE

SECOND COURSE - CHOOSE ONE

THIRD COURSE - CHOOSE ONE

SWEETS - CHOOSE ONE

CARAMELIZED CAULIFLOWER SOUP
almonds, capers, golden raisins, herb oil

HAND CUT CACIO E PEPE 
hand cut spaghetti, pecorino romano, cracked pepper 

GRILLED BRANZINO 
matcha, quinoa “risotto,” shaved radish, herb salad 

IBERICO PORK SCHNITZEL
garlic aioli, endives salad, charred lemon

KOREAN BRAISED SHORT RIB
coconut sticky rice, pickled napa cabbage

Cave De Lugny Les Charmes
Domaine De Cabasse Rhone Blend

TOFFEE CROISSANT BREAD PUDDING 
dulce de leche ice cream, sea salt

 VANILLA BEAN POT DE CREME
roasted bosc pears, pecan crumble

Zonin Prosecco
Warres Otima Tawny Port

FOOD MENU 130 / WINE PAIRING 45 (OPTIONAL)

CRANBERRY GINGER FIZZ 18
tito’s handmade vodka, prosecco

SNACK
CRISPY POLENTA

charred radicchio, buttermilk dressing, saba


