New YEAR'S Eve
2009

First Coust:
QOxstir D Roastep PArsNP BlsQuE
Domestic Rovat Wit Sturcoy Ostira CAviAR + Vobrka FroTi
@

Pickep A\ssirRoOM SALAD
CRISP PHYLLO * PETITE GREENS * SHERRY SESAME VINAICRETTE

Scconp Courst:

CHARCUTERIE TRIO
COUNTRY PATE * PORK & DUCK TERRINE * SOUS VIDE PORK BELLY * MUSTARD SHERRY SAUCE *
CORNICHON RADISH SALAD

Ok

HIRAMASA TARTAR
ASIAN PEAR = CUCUMBER “PAVE * CHILE CINGER PONZU * HORSERADISH STICKS

LNIREES:

Burter Poaciep LosTer
HUBBARD SCQUASH DUMPLINGS * PARMIGIANO TUILE * BABY ARUCULA * WHITE WINE LOBSTER BROTH

Ok

Vinson Roast
SWEET POTATO (CJ PISTACHIO  TERRINE  * CIDER BRAISED GREENS * GRAIN MUSTARD THYME GLACE

Ok

BISTRO BRISKET
A8 HOUR SLOW COOKED KOBE BRISKET * ROOT VECETABLE GALETTE * BUTTER BRAISED BABY LEEKS
* ROSEMARY PINOT GLACE

Ok

Witb Boar Crop
BRAISED FENNEL * SAUCE BEARNAISE * CELERIAC ROOT HASH * RED CUINOA * CIDER REDUCTION

DFssrI-

Cirow TR0
LEmoN SourrLe, LEmov BAr avp Lemon Nousse

Ok

CHocotATE Hazeivur GRvorse
CrocotAte Nousst, Honey Tuite ap Caramel Repucrio

Ok

SEASONAL CGRANITA
WITH FRESH BERRIFS



