
New Year’s Eve Dinner 
 

First 
 

Blini with Caspian Caviar 
 

Second 
 

Foie Gras Terrine, Truffle Vinaigrette, Frissee, 
Port Plums, and Brioche 

 

Or 
 

Smoked Chilean Salmon, Potato Rostie, 
Lemon Crème Fraiche, Egg, and Parsley 

 

Third 
 

Wild Mushroom Soup with White Truffle Oil 

Fourth 

Arugula and Endive, Poached Pears, Roquefort Cheese, 
Candied Pecans, and Lemon Vinaigrette 

Fifth 
 

Beef Tenderloin 
Butter Poached Lobster Tail, Asparagus, 

Potato Gallette, and Béarnaise Sauce 
 

Or 
 

Rack of Lamb 
Butter Poached Lobster Tail, Roasted Shallots, 

Fingerling Potatoes, Ratatouille, and Glace du Vin 

Sixth 
 

Vanilla Crème Brulee and Molton Chocolate 
Souffle Cake with Coffee Ice Cream 

 

℘ 
 

Guaranteed Reservations Required. 
$199.00 Per Person  (Price is exclusive of Tax and Gratuity).  


	New Year’s Eve Dinner
	First
	Blini with Caspian Caviar
	Second
	Or

	Lemon Crème Fraiche, Egg, and Parsley
	Third

	Wild Mushroom Soup with White Truffle Oil
	Fourth
	Arugula and Endive, Poached Pears, Roquefort Cheese, Candied Pecans, and Lemon Vinaigrette
	Fifth
	Beef Tenderloin
	Or
	Rack of Lamb

	Sixth



