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N e w  Y e a r ’ s  E v e  
 

R o a s t  d u c k  c o n s o m m é  
pul led duck conf it ,  f r ied c i lantro  
 

 
 
G e w ü r z t r a m i n e r  p o a c h e d  
f o i e  g r a s  t o r c h o n  
walnut br ioche, buttermi lk ice cream 
maple sugar  
 
or  

 
C a n d i e d  C o h o  s a l m o n  
mini  Yukon rost i ,  crème fra îche  
 
or  

 
B r o w n  b u t t e r  d i v e r  s c a l l o p  
tarragon r isotto, late harvest ice wine reduct ion  
 

 
 
H i c k o r y  s m o k e d  b e e f  t e n d e r l o i n  
chanterel le strudel ,  roast parsnips 
baco noire reduct ion 
 
or  

 
L a c q u e r e d  S a b l e  f i s h  
butter  poached crab claw, green lent i ls  
snow crab cake 
 
or  

 
P o r k  t h r e e  w a y  
tender loin,  pork jowl,  pork bel l y ,  sage red wine reduct ion,  
roasted carrots,  apr icot g laze 
 

 
 
A r t i s a n  c h e e s e  p l a t e  
Grand Marnier  infused cranberry 
chevre and chive souf f lé 
blue benedic t ine and pecan nut crust 
 
or  

D a r k  c h o c o l a t e  p a v e  
sorrel gel lé ,  Amedie chocolate mer ingue 
pomegranate and raspberry dr izz le  
 
 
Coffee and tea 
 
 
New Year ’s  Eve -  F irst  Seat ing $69.95 
Pr ices  are exc lus ive of  t axes  and gratu it ies  
 


