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New Years 2013

Three Course 5-6:00PM ($60)

Chapter I

ArtichoRe Bisque with Truffle Créme Fraiche
Or
Yuzu Steamed Lobster Pot Stickers, Thai Pepper Glaze
Or

“BLT” Duck Bacon, Heirloom Tomatoes, Spinach, Balsamic-Mustard Vinaigrette

Chapter IT

Pancetta Wrapped Pork Tenderloin
Pickled Pear Relish, Spaghetti Squash Risotto, Lingonberry Jam

Or

Boneless Braised Beef Short Rib
Sautéed Escarole with Black Garlic Butter, Potato Chive, Grain Mustard

Or

Potato Crusted Black Cod
Bok,Choy, Saffron Infused Parsnip Puree, Citrus-Fennel Broth

Dessert
Opera Cake with Peanut Butter Mousse ¢l Caramelized Bananas
Or

Grand Marnier Soufflé
Cherry Whipped Cream

Or

Melba Cheese Cake



