
               

New Year’s Eve 
2024
ASSORTED CANAPÉS 

FIRST
Chilled Lobster Salad
Cucumber, Preserved Lemon, Thai Basil, Aguachile Rojo, Kristal Caviar
 

SECOND
Poached Halibut
Toasted Green Wheat, Walnut, Buche De Bacalao, Pastel Al Caldero, Achiote Jus
or 

Ricotta-Truffle Agnolotti
Parmesan Fonduta, Guacabo’s Arugula Sauce, Shaved Black Truffles
 

THIRD
Venison
Lady Apple, Local Sausage, Citurs-Eggplant Mole, Roasted Potato
or

Ora King Salmon
Salsify, Sepia, Swiss Chard, Lemongrass-Marigold Sauce 

DESSERT
Raspberry Chocolate
65% Chocolate Mousse, Raspberry Confit, White Chocolate Lemon Ice Cream
or

Coconut Textures
Coconut Panna Cotta, Coconut Cake, Coconut Meringue, Coconut Sorbet

Tuesday, December 31st, 2024 
First Sitting: 5:30pm

$199 per person
+ applicable taxes & gratuities 

Executive Chef Juan José Cuevas  |  General Manager Bryan Solino

Menu items are subject to change without previous notice. Not all ingredients are listed. Please 
alert your server if you have any food allergies. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions. Subject to availability.

New Year’s Eve 2024



New Year’s Eve 2024
Suggested Wine Pairing 

assorted canapes
st. marguerite symphonie rosé, provence aoc   

first
pazo de seoane, o rosal rias baixas   

second
frescobaldi castelgiocondo, brunello di montalcino docg  
or
mazzei fonterutoli chianti classico docg 

 third
hillick & hobbs, seneca lake, new york, riesling
or
darioush cab franc

 dessert
chateau carbonnieux blanc, pessac-leognan aoc 2021 
or
fonseca 20 yrs porto 

Suggested Wine Pairing 
$155 per person
+ applicable taxes & gratuities 

Menu items are subject to change without previous notice. Subject to availability.


