
firefly grill New Year's Eve Tasting
Amuse-Bouche

Passion Fruit Dark Chocolate Bonbon gf/v

Small batch gourmet chocolate by Blackbird Chocolate Co.

First Course
firefly Oxtail French Onion Soup

Bone marrow broth, braised sweet onion, thyme, ciabatta, gruyère

OR

Lobster and Shrimp Bisque gf +$10
Lobster bone broth, 'Rolling Lawns' cream, celery, onion, shrimp, crème fraîche

Second Course
Sesame Sumac Salad gf/v

Sumac and tahini vinaigrette, cherry tomato, cilantro, lemon juice, mint,
pomegranate seed, goat cheese, green and red leaf lettuce

Third Course
Potato Pavé with Caviar gf

Crispy potato, caviar, crème fraîche, chive, black truffle shaving

Fourth Course
Crispy Pork Belly with Spiced Pork Consommé gf

Shiitake mushroom, cilantro, chili crunch, shiso leaf, pomegranate seed

Fifth Course
Braised Lamb Steam Bun

Tzatziki, shredded cucumber salad, diced apple

Sixth Course
Pan-Seared Diver Scallop gf

Roasted red pepper aioli, citrus gremolata, pickled yellow peruvian pepper

Seventh Course
choice of entrée:

Scallop Risotto gf

Wild mushroom risotto, seared scallops,
black truffle shaving

Substitute lobster tail +$30

•
Roasted Atlantic Salmon

Hot and sour coconut curry lobster broth,
ramen noodle, pickled carrot and daikon radish,

cilantro, Thai basil, apple,
chili crunch, coconut yuzu foam

•
Roasted Sea Bass gf +$25

Lemongrass coconut cream, rice noodle,
pickled carrot and daikon radish, cilantro, Thai basil,

sautéed shiitake and oyster mushrooms

•
Mushroom Pho gf/v

umami rich mushroom broth,
shiitake, oyster, maitake, and porcini mushrooms,

rice noodle, cilantro, Thai basil,
pickled serrano pepper, hoisin, sambal,

mung bean sprouts, lime wedge

Eighth Course
firefly Chocolate Dream Cake

Flourless chocolate cake, tart cherry gel, toasted marshmallow fluff

4 Courses (1•2•7•8) for $75, with wine $95
6 Courses (1•2•3•4•7•8) for $95, with wine $125

8 Courses for $125, with wine $165

GF - gluten free / V - vegetarian

To offset rising costs, a 5% service charge will be added to all checks. This may be removed upon request.
*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.If you have any food allergies, please notify your server when ordering.

Add-On:  8 oz. Picked Lobster Tail $35

Choice of Steak gf

firefly whipped potatoes, house demi-glace

4 oz. Pan Roasted Filet
8 oz. Broiled Filet +$20

16 oz. Bone-in Ribeye +$25

16 oz. Prime New York Strip +$35

Add-Ons
	 Grilled shrimp...  5 per	 Grilled mushrooms...  4
	 Grilled onions...  4	 ‘Point Reyes’ blue cheese...  6

•
Berkshire Pork Shank Pozole gf

Smoked pork shank, tomatillo and hominy broth, radish,
shredded cabbage, queso fresco, pickled serrano, lime

•
Braised Lamb Shank

Merguez spiced lamb, blistered carrots and parsnips,
warm couscous with dill and fennel, Thai basil chimichurri

•
Fried Chicken Piccata

Crispy fried chicken thigh, couscous herb salad,
lemon caper sauce
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