
NEW YEAR ’S EVE 2027NEW YEAR ’S EVE 2027NEW YEAR ’S EVE 2027

PARKER HOUSE ROLLS

cultured amish butter,  squash and sage brown butter

111

*Consuming raw or undercooked meats,  poultry,  seafood or eggs 
may increase your risk of  foodborne i l lness.

GRILLED GEM

grana padano, brioche,  miso caesar,  cured yolk

222
choice of

CHARRED BRASSICAS

tahini buttermilk,  pine nuts,  farmer’s cheese

BLUE FIN TUNA TOSTADA*

yuzu aioli ,  chef’s  garden greens,  citrus ponzu

333
choice of

WAGYU TARTARE*

charred allium aioli ,  focaccia

LOBSTER PAPPARDELLE*

chanterelle cream, spinach, black truffle

444
choice of

SHORT RIB RAGU

gemelli ,  braised short rib,  pecorino romano

SCALLOPS*

celery root puree,  herb pistada

555
choice of

WAGYU BEEF TENDERLOIN*

whipped potatoes,  trumpet mushrooms, roasted cippolini,  veal  jus

BRAISED LAMB SHANK

asiago polenta,  charred onions,  lamb jus

APPLE TART

sable cookie crust,  f ire-roasted apple mousse,  caramel,  cinnamon ice cream

666
choice of

BASQUE CHEESECAKE

toasted meringue,  smoked chocolate ganache 
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