
NEW YEAR’S EVE

Heirloom Cauliflower Bisque
Vadouvan Spiced Romanesco, Fennel, Lemon Oil

Local Kale & Pecan Salad
Roasted Persimmons, Shaved Grana Padano, 

Blood Orange Vinaigrette

Grilled May Ranch Certified Angus Fillet
Creamy Truffle Polenta, Winter Mushrooms, 

Port Wine Demi-Glace

Pan-Seared Chilean Sea Bass
Forbidden Rice, Pickled Fennel Salad, Lobster Essence

Choice of:

Pumpkin Pie Tart
Candied Pepitas, Apple Cider Caramel

Cinnamon Apple Crisp
Oatmeal Streusel, Vanilla Bean Gelato

Tuesday, December 31st, 2019

3 PM to 10 PM 

$64 per person

Full Menu Also Available

H O L I D A Y  M E N U


