
New Year’s Eve 
2024
assorted canapés
St. Marguerite Symphonie Rosé, Provence AOC  

first
chilled lobster salad
Cucumber, Preserved Lemon, Thai Basil, Aguachile Rojo, Kristal Caviar
Pazo De Seoane, O Rosal Rias Baixas   

second
poached halibut
Toasted Green Wheat, Walnut, Buche De Bacalao, Pastel Al Caldero, Achiote Jus
Frescobaldi Castelgiocondo, Brunello Di Montalcino DOCG  

 Third
Ricotta-Truffle Agnolotti 
Parmesan Fonduta, Guacabo’s Arugula Sauce, Shaved Black Truffles
Mazzei Fonterutoli Chianti Classico DOCG

Fourth
Venison
Lady Apple, Local Sausage, Citurs-Eggplant Mole, Roasted Potato
Hillick & Hobbs, Seneca Lake, New York, Riesling
OR

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

Dessert
Raspberry Chocolate
65% Chocolate Mousse, Raspberry Confit, White Chocolate Lemon Ice Cream
Chateau Carbonnieux Blanc, Pessac-Leognan AOC 2021 
OR

Coconut Textures
Coconut Panna Cotta, Coconut Cake, Coconut Meringue, Coconut Sorbet
Fonseca 20 Yrs Porto 

Tuesday, December 31st, 2024 
Second Sitting: 8:30 Pm

Food & Wine Pairing
$399 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.


