
 
 
 
 
 

Amuse Bouche 
kumomoto oyster, salmon “bacon” 

 

� 
 

choice of: 
Game Bird Consommé 

celeriac stuffed morels, crisp duck cake 
sunny up quails egg 

 
or 

 

Dungeness Crab And Granny Smith Parfait 
mustard and egg foam 

 

� 
 

 
 

choice of: 
Grilled Beef Tenderloin 
oxtail and root vegetable pie 

 
or 

 

Roast Breast Of Pheasant 
truffle yams, wilted winter greens 

 
or 

 

Crisp Fillet Of Black Bass 
braised endive and leek, ikura caviar 

 

� 
 

Cedar Plank Roof Top Honey Pecorino 
 

� 
 

Grand Marnier Soufflé 
 
 

$95 
 

Applicable taxes and 15% gratuity will apply 

New Years Eve Debut Dinner 


