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C l i f f o r d  L y n e s s ,  C u i s i n e  

 

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  
pulled duck conf it , fr ied ci 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 brioche, buttermilk ice cream 
maple sugar 
 

 
 

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

 
 

S o u r  a p p l e  a n d  m a n d a r i n  s o r b e t  
chil led apple slaw 
 

 
 

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  
chanterelle strudel, roast parsnips, baco noire 
reduction 
 

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

or 
P o r k  t h r e e  w a y  
tenderloin, pork jowl, pork belly 
sage red wine reduction, roasted carrots apricot glaze 
 

 
 

Artisan cheese plate 
Grand Marnier infused cranberry, Chevre and chive 
souff lé, blue benedictine and pecan nut crust 
 

 
 

D a r k  c h o c o l a t e  p a v e  
sorrel gel lé,  Amedie chocolate meringue 
pomegranate and raspberry drizzle  
 
 
Coffee and tea 
 
 
New Year’s Eve –  Late Seat ing $149.95 
Prices a re exclusive of  taxes and gratui t ies 

 


