
 

 
 

HAPPY NEW YEAR ! 
DECEMBER 31st, 2024 

 
 

EARLY SEATING MENU 

FOR 8:00PM AND EARLIER RESERVATIONS. WE KINDLY REQUIRE EARLY SEATING DINNER COMPLETION BY 9:30PM. 
 
 
 

APPETIZER 
your choice of 

SMOKED LOBSTER CHOWDER 
Corn, purple potatoes, bacon, tarragon  

STEAK TARTARE 
Truffle aioli, quail egg, Himalayan pink salt 

GOAT CHEESE PAPPARDELLE (V) 
Cheese brulée and apple butter 

 
 

MAIN COURSE 
your choice of 

SIRLOIN “SHASHLIK” STEAK FRITES 
48-hr marinated thin-sliced sirloin, grilled “shashlik”style with peppers and onion, served with Mediterranean fries 

 

WINTER RISOTTO (V) 
Roasted Brussels sprout, butternut squash, leeks, sage, walnuts and brown butter 

 

WILD STRIPED BASS 
Pan-roasted, oyster dressing 

 

DESSERT 
your choice of 

CANDIED GINGER CRÈME BRULEE (V) 
Candied ginger crystals and powdered sugar 

HONEY LAVENDER YOGHURT (V) 
Candied pistachios 

 
 

$ 65 per person 
(not including tax and gratuity, suggested 20% gratuity will be added to all parties, you may increase or reduce this at your will) 

 
 

 
AFTER EARLY DINNER, JOIN US AT THE BAR TO BRING IN THE NEW YEAR 

with the option (not required) of a 9:00pm to 12:30am Open Premium Bar for $65 per person 


