
NEW YEAR’S EVE TASTING MENU
4-Course | $99 per person

---

FIRST COURSE

CRAB STUFFED GOUGÈRES

TRUFFLE, SAFFRON, PARMESAN

OR

TRUFFLE SOUP

WHITE TRUFFLE, PONDEROSA MUSHROOMS, WHIPPED RICOTTA

---

SECOND COURSE

SCALLOPS À LA PLANCHA

SMOKED WHITE CARROT PURÉE, XO SAUCE

OR

NORTH ARM FARMS SQUASH

CARAMELIZED SQUASH JUS, CRISPY KOMBU

---

MAIN COURSE

TENDERLOIN

POMME PURÉE, TRUFFLE JUS, CARAMELIZED CARROTS, POTATOES

OR

MUSHROOM RISOTTO

TRUFFLE, PARMESAN, BLACK GARLIC POWDER

---

DESSERTS

SPARKLING WINE RUBY CHOCOLATE PANNA COTTA

STRAWBERRY COMPOTE, SHORTBREAD CRUMBS

OR

VEGAN DARK FOREST CAKE MOUSSE

CHERRY SORBET

OR

ORANGE SEMOLINA CAKE

MINT CHANTILLY, VANILLA ORANGE CREAMSICLE ICE CREAM
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