
NEW YEAR’S MENU

SNACK

Oyster
Mignonette, smoked chili, crispy shallot

NV Deutz Brut Classic, Champagne, France

2ND COURSE

Wagyu Tartare Toast
Wagyu, brioche, jalapeño mayo, pickled onion, crispy potato

2019 Louis Roderer Brut Rosé, Champagne, France

3RD COURSE

Butter Poached Lobster
Pumpkin, apple, pecan, Beurre Blanc

2023 Brewer-Clifton Chardonnay, Santa Rita Hills, USA

MAIN COURSE

Grilled Swedish Beef Tenderloin
Pomme purée, charred onion, glazed carrot, creamed corn, 

peppercorn jus

2022 Failla Pinot Noir, Sonoma Coast, USA 

DESSERT

New York Cheesecake
Vanilla, caramelized apple, pecan, salted caramel 

2019 Blue Label 5 puttonyos, Tokaji, Hungary

Menu inc. glass of champagne - 1995
Wine Package - 1150


