
New Years Eve 
Chin Chin

OSETRA CAVIAR, SMOKED SALMON, DILL CREME FRAICHE, 
CRISPY POTATO PANCAKE 

paired with
Brut Rose, Cuvee Francoise, Cremant de Limoux, France

Le Dèbut
 WILD AMBERJACK CRUDO

yuzu persimmon vinaigrette

BOSTON WEDGE
fourme d’ambert, baby lettuce, ORANGE CHILI MAPLE GLAZED BACON 

LOBSTER RAVIOLI
ASPARAGUS, OVEN DRIED TOMATO, BASIL, RICARD LOBSTER NAGE

choice of

Mains
ALMOND DUSTED JOHN DORY 

 chanterelle, roasted red pepper, sweet white corn, 
caper meyer lemon nage

PERIGORD TRUFFLE CHICKEN
artichoke, reggiano risotto, truffle chicken jus

FILET OF BEEF & KING CRAB 
tarragon hollandaise, barolo sauce

choice of 

WEDNESDAY, DECEMBER 31  2025ST

$140 per person 
exclusive of tax and gratuity

Sweet Finale
ICE CREAM SUNDAY 

vanilla ice cream, roasted almonds, cherries, 
chocolate fudge brownie bites


