
 

 

New Year’s Eve 2023 

 
 

Amuse Bouche 
Oscetra Caviar, Potato Pancake, Crème Fraiche, Pickled Onion 

 
 

Roasted Carrots 
Sesame, Carrot Mousse, Toasted Almonds, Elephant Garlic Chips 

 
 

Frisée Salad 
100 year Balsamic Vinegar, House Made Mozzarella, Micro Flowers, Shaved Iberico Ham 

 
 

Grilled Spanish Octopus 
Shaved Fennel, Blood Orange, Fingerling Potatoes, Roasted Cauliflower Puree 

 
 

Intermezzo 
Mimosa-Mandarin Orange Sorbet, Champagne  

 
 

Duck Confit Cassoulet 
Heirloom Beans, Cippolini Onions 

 
 

Butter Poached Lobster 
Pea Puree, Shaved White Truffle, Pappardelle, Beurre Fondue, Pea Tendrils, Carrot 

 
 

Dry-Aged Local Beef 
Potato Puree, Bordelaise Sauce, White Asparagus, Squash Puree 

 
 

Chocolate   
Sponge, Mousse, Chips, Citrus 

 
 
 


