
New Year's Eve Menu 2010   
First Course 

White Truffle Risotto
Or 

Mixed Greens | Shrimp Milanaise 
Caviar Gremolata | Chive Oil

Second Course 
Seared Beef Tenderloin | Lobster En Crosta 

Saffron Polenta Cake 
Or 

Grilled Veal Chop | Crispy Sweet Breads 
Broccoli Rabe | Porcini Grappa Reduction

Third Course 
Zuppa Inglaise 

Blood Orange Curd | Almond Cake | Mascarpone 
 

Hazelnut Chocolate Torta 
Amerena Cherries

Three Course Dinner Menu $90.00 Per Person 
Wine Pairing Additional $30.00 Per Person 

 (Tax & Gratuity Not Included)


