
 

New Years Eve Dinner 
Wednesday, December 31st 2025 

Prix Fixe Menu 

Starters: Choose One 

Seared Scallops                 
Pan Seared Scallops atop Pea-Puree, Crispy Benton’s Bacon lardon with Chili Lime 
Butter 

Beef Short Rib Arancini 
Tender Short Rib inside Rice Ball Fried Crisp with Truffle Aioli and Parmesan Snow 
  
Citrus Tuna Crudo 
Thinly Sliced Tuna with Fresh Orange Segments, Pickled Shallots, and Yuzo 

 
Soup/Salad: Choose Two 

Champagne Vichyssoise 
Chilled Leek and Potato Soup 
 
Heirloom Tomato Bisque 
Velvety Smooth Tomato and Cream 
 
Shaved Apple and Fennel Salad 
Thin Slices of Apple and Fennel gives balance of Sweetness and Licorice 

 
Mains: Choose Two 

Coffee Rubbed Striploin 
Thousand-layer Potato, Au Poivre Butter, Beech Mushrooms 

 

Herb Crusted Pork Tenderloin 
Sun choke Puree, Lemon Garlic Rapini, Apple Jus 

 

Pan Seared Flounder 
Champagne Beurre Blanc, Sun Choke Puree, Grilled Asparagus 

 
Desserts: Choose One 
 

Chocolate Hazelnut Torte with Expresso Ganache 
 
Meyer Lemon Tart 
Bruleed, Lingonberry Mouse, Shortbread Crust 
 

 
Glass of Champagne Per Person 

$149+tax Per Couple 
($75+tax Per Person) 

 
*Consumer Advisory – Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illness 


