
 

 

F i r s t  C o u r s e  

 

Curry Potato Fondant  parsnip puree, kumquat marmalade, crispy carrot, chili oil 

or 

Scallop  uni foam, squid ink tuille, thai slaw, chili-cilantro oil, coconut coulis 

or 

Fresh Judd Cove Oysters pear, caviar, fennel frond, yuzu sauce 

or 

Duck Rillettes  duck confit, preserves, chevre, toasted baguette 

 

 

S e c o n d  c o u r s e  

 

Winter Harvest Salad  arugula, grapefruit, fennel, red onion, delicata squash, sweet potato nest, star anise dressing  

or 

Whiskey Crab Soup dungeness crab, potatoes, mire poix, tomatoes, whiskey, sherry, toasted baguette  

 

 

I n t e r m e z z o  

 

Meyer Lemon Sorbet & sparkling wine 

 

 

E n t r e e s  

 

King Oyster Mushrooms  saffron risotto, leeks, carrot powder, manchego crisp, fried sage,  parsley oil  

or 

Swordfish*  green olive butter, tomato sauce, capers, salami, angel hair pasta 

or 

Firecracker Mahi-Mahi*  lime-chili crust, lemongrass forbidden rice, chili mango puree, sugar snap peas, sweet chilis 

or 

Elk New York*  juniper demi-glaze, chanterelle mushrooms, pickled blueberries, roasted carrots 

or 

Wagyu Steak Oscar* wagyu skirt steak, dungeness crab, bearnaise, black truffle croquettes, grilled asparagus 

 

 

D e s s e r t s  

     

Chocolate walnut caramel torte chocolate-walnut filling, chocolate ganache, salted caramel sauce, fleur de sel 

or 

Port Poached Pear golden meringue, red currant glaze, vanilla mascarpone filling, candied nut crumble  

or 

Bourbon Bread Pudding brioche, vanilla custard, cranberries, apple -brandy sauce 

 

Executive Chef : Ashley Kovacevich  Sous Chef: Carver McLellan  

*The health department warns against consuming undercooked protein and dairy products, as they may increase the potential for foodborne illness.    

Please note while substitutions are gladly honored, additional costs may apply. 

we strive to keep it local 

N e w  Y e a r ’ s  e v e  

M e n u  

4 course          $90 per person 


