
New Year's Eve

*Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness.

ONE

Hoshigaki Persimmon Tart
Truffle Tomme

Oyster
Seaweed, Pickled Onion, Kaluga Caviar

TWO

Harissa Arabic Rice
Chicken Egg, 7 Spice Red Crab, Fermented Green Onion

THREE

Halibut 
Roasted Tomato, Leek, Vadouvan Butter

FOUR

Hearth Roasted Duck
Za'atar, Baby Bok Choy, Fig Jus

DESSERT

New Year's Cake
Gooseberry Spice Cake, Kumquat Gelee, Yogurt Mousse

WINE PAIRING

ONE

Raventós i Blanc ‘de Nit’
Conca del Riu, Spain - Brut Rosé

TWO

Mersel Wine 'Phoenix'
Qannboubine Valley, Noth Lebannon - Rosé

THREE

Domaine Zafeirakis, Assyrtiko
Tynavos, Greece

FOUR

Familia Torres 'Secret del Priorat'
Spain - Garnacha & Merlot

DESSERT

Maynard's 10 yr Tawny Port
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