
RESTAURANT

NEW YEARS EVE
$155

1ST COURSE
YOUR CHOICE OF 

SPICY TUNA TARTARE
YUZU GEL, AVOCADO MOUSSE

SQUID INK TAPIOCA CHIP

FOIE GRAS TORCHON
APRICOT GANACHE, RASPBERRY GEL 

STRAWBERRY COULI
DUCK FAT BRIOCHE

BRIE BITE
CANDIED NUT CRUSTED BRIE

PEAR COMPOTE, BEET PUREE, ENDIVE

OYSTERS
SUPPLEMENT 

6 FOR $27 | 12 FOR $47
CHILLED WITH CUCUMBER "SNOW"

2ND COURSE
YOUR CHOICE OF

CRAB CARBONARA
SQUASH, PANCETTA, UNI BECHAMEL

NOMAD ROAST CHICKEN
HALF CHICKEN, FOIE GRAS STUFFING 

SWEET POTATO ECRASE

BLACK TRUFFLE RISOTTO
BUTTERNUT SQUASH
FOREST MUSHROOM

NOMAD ROAST CHICKEN
FOIE GRAS, BLACK TRUFFLE, CHORIZO 

MUSHROOMS, SAFFRON RICE

FILET MIGNON
BONE MARROW CRUST, ASPARAGUS 

POTATO TERRINE
add 8oz lobster tail $62

MAPLE MISO CHILEAN SEA BASS
BOMBA RICE CAKE, BROCCOLINI 

SHIMEJI MUSHROOMS, BONITO FLAKES

AMERICAN WAGYU PRIME RIB
$35 SUPPLEMENT

PORCINI RUB, BLACK GARLIC 
POMMES ALIGOT, HEIRLOOM CARROT 

SAUCE BORDELAISE
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RESTAURANT

NEW YEARS EVE

DESSERT
YOUR CHOICE OF

CHOCOLATE CAKE
ALMOND BRITTLE 

CHOCOLATE GANACHE

EXOTIC GLASS
COCONUT MOUSSE 

PINEAPPLE COMPOTE 
MANGO PASSION SORBET
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