
Prelude
Potato + Leek Soup
chive crème fraîche, caviar, potato chip
2021 FOLEY ESTATE CHARDONNAY

First Act
Roasted Carrot Salad
carrot ginger purée, frisée, carrot top pistou, crispy quinoa, warm bacon + maple dressing
2022 CHALK HILL CHARDONNAY

Or

Winter Squash Salad
espresso espuma, cocoa vinaigrette, eurocream, brassicas
2022 FOLEY ESTATE PINOT NOIR

Second Act
Bluefin Crudo
lilikoi aguachile, fresno pepper, black sesame, radish
2019 THE FOUR GRACES VALLEY VIEW PINOT NOIR

Or

Butternut Squash Gnocchi
crispy sage, parmesan crema, parsley oil
2023 PIEROPAN SOAVE

Epilogue
Mont Blanc Mascarpone Cheesecake
brown butter crisp, tart cherry sorbet
NV LUCIEN ALBRECHT CRÉMANT D’ALSACE BRUT

Or

Vanilla Noir Gâteaux
espresso chocolate sponge, white chocolate mousse, smoked vanilla bean ice cream
NV LUCIEN ALBRECHT CRÉMANT D’ALSACE BRUT ROSÉ

New Year's Eve 2025
150 per person

+60 add wine pairings

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. Price exclusive of tax (9.25%) and service charge (20%).

Third Act
Beef Duo
short rib, hangar steak, celery root purée, tokyo turnip, crispy garlic
2022 FOLEY JOHNSON CABERNET SAUVIGNON

Or

Seared Scallops
champagne beurre blanc, braised endive, parsnip purée
2022 BALTHASAAR RESS REISLING

Or

Black Truffle Risotto
wild mushroom fricassée, fontina, crescenza
2021 CHÂTEAU GUIBOT BORDEAUX BLEND




