
New Year's Eve Menu 2010  
 

APPETIZER 
Trio of Caviar 

Sevruga, Purple Potato, Crème Fraiche,  
Ossetra, Scallop, Brown Butter Aioli  

Kaluga, Peekytoe Crab Salad 
Or 

Chestnut Soup | Black Truffles 
Maitake Mushroom Tart, Micro Rainbow Spinach

ENTRÉE 
Prime Beef Tenderloin | Seared Foie Gras  

Braise Celery Root, Port Reduction  
Or 

Pan Roasted Turbot 
Salsify, Asparagus, Truffle Cream

DESSERT 
Bittersweet Chocolate Raspberry Layers 

Cocoa Sorbet

$125 Per Person 
Price Does Not Include Tax, Gratuity or Beverages


