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THE MAIN EVENT

CHAMPAGNE TOAST
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choose one

FOIE TERRINE

pear compote, toast points

SAVORY PROFITEROLES

mushroom duxelles

FRENCH ONION SOUP TART

caramelized onion, smoked goat cheese

Gntermezzo
GREEN SALAD

little gem, cucumber, scallion, dill, fried chickpeas, shaved parmesan, soubise vinaigrette

(52%7%ﬁ%
choose one

LOBSTER RAVIOLI

lump crab thermidor

FILET WELLINGTON

mushroom duxelles, spinach, green peppercorn sauce

FALL RATATOUILLE

honeynut squash, parsnip, carrots, acorn squash, pecorino crema, pumpkin seed pesto

LAMB SHANK 0SSO BUCCO

orzo “risotto” fennel and onions, creamy brie

Dessert

choose one

TARTE AU CITRON

meringue

PLATE OF MACARON

assorted flavors

PROFITEROLS

chocolate mousse, whipped cream

$775

(not including beverages, tax, and gratuity)




2021

HAPPY NEW YEARS




