
$ 65 PER PERSON
Not including sales tax. Suggested 20% gratuity will be added to all parties, you may increase or reduce this at your will.

Main Course 
choice of 

SIRLOIN “SHASHLIK” STEAK FRITES
48-HR MARINATED THIN-SLICED SIRLOIN, GRILLED “SHASHLIK” STYLE WITH PEPPERS AND ONION, SERVED WITH MEDITERRANEAN FRIES

WINTER RISOTTO (V)
ROASTED BRUSSELS SPROUT, BUTTERNUT SQUASH, LEEKS, SAGE, WALNUTS AND BROWN BUTTER

WILD STRIPED BASS
PAN-ROASTED, OYSTER DRESSING

Dessert 
choice of 

CANDIED GINGER CREME BRULEE (V)
CANDIED GINGER CRYSTALS AND POWDERED SUGAR

HONEY LAVENDER YOGHURT (V)
CANDIED PISTACHIOS

Appetizer 
choice of 

SMOKED LOBSTER CHOWDER
CORN, PURPLE POTATOES, BACON, TARRAGON

STEAK TARTARE
TRUFFLE AIOLI, QUAIL EGG, HIMALAYAN PINK SALT

GOAT CHEESE PAPPARDELLE (V)
 CHEESE BRULEE AND APPLE BUTTER

HAPPY NEW YEAR
EARLY SEATING

FOR 8:00PM AND EARLIER RESERVATIONS.
WE KINDLY REQUIRE EARLY SEATING DINNER COMPLETION BY 9:30PM.


