
course one
Seared Scallop
Soybean and corn succotash, 
miso beurre blanc

Fried Burrata
Pesto, balsamic glaze, 
heirloom tomatoes, toast points

course two
C H O I C E  O F :

8 oz Wagyu Baseball-Cut NY Strip
Basil whipped potatoes, lingonberry 
demi-glace, baby carrots, asparagus

Pan-Seared Halibut
Beet risotto, asparagus bundle, 
cured lemon beurre blanc

course three
New Year’s Dessert

New Years Eve’


