NEW YEARS EVE MENU
e

Rosemary Popovers
Smoky Eggplant Aioli

<L
STARTER

Wagyu Steak Tartare

Osetra Caviar + Truffle Aioli + Cilantro + Manchego + Tlayuda
Heirloom Tomato & Burrata

i
“emmmmi", s,

Arugula + EVOO + Compressed Watermelon + Pepita Pitsu + Honey
Chipotle Dressing + Balsamic + Vinaigrette
Sweet Corn Empanada

Manchego + Aji Amarillo + Chimichurri + Avocado-Yuzu
COLD BAR

Snow Crab Claws + U10 Chilled Prawns + Red Snapper Ceviche +
West Coast Oysters With Strawberry Mignonette

S
CHOICE OF ENTRIEL,

6 0z. Wagyu Filet & African Butter Poached Lobster Tail
Drawn Butter + Roasted Garlic + Barbeque Sauce + Chimichurri

Ora King Salmon

Kaluga Caviar Beurre Blanc + Kimchi Achiote + Smoked Cauliflower
Purée + Brussels Sprouts + Broccolini

Roasted Niman Ranch Rack Of Lamb
Mint Pea Purée + Summer Cannellini Salad + Pasilla Red Wine Sauce
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DESSERT

lLaBomba

Chocolate + Creme Caramel + Coffee Ice Cream + Orange Mezcal
Dulce De Leche + Coffee + Cocoa Nib Crumble




