
New Year’s Eve
2009

First Course:
Oyster and Roasted Parsnip Bisque 

Domestic Royal White Sturgeon Osetra Caviar + Vodka Froth

Or
Pickled Mushroom Salad 

crisp Phyllo + petite greens + sherry sesame vinaigrette

Second Course:
Charcuterie trio 

country pate + pork & duck terrine +  sous vide pork belly + mustard sherry sauce + 
cornichon radish salad

Or
Hiramasa Tartar

asian pear + cucumber pave’ + chile ginger ponzu + horseradish sticks‘
Entrees:

Butter Poached Lobster
hubbard squash dumplings + parmigiano tuile + baby arugula + white wine lobster broth

Or
Venison Roast  

sweet potato & pistachio “terrine” + cider braised greens + grain mustard thyme glace 

Or
Bistro Brisket 

48 hour slow cooked kobe brisket + root vegetable galette + butter braised baby leeks 
+ rosemary pinot glace

Or
Wild Boar Chop 

braised fennel + sauce bearnaise + celeriac root hash + red quinoa + cider reduction

Dessert:
Citron Trio

Lemon Souffle, Lemon Bar and Lemon Mousse

Or
Chocolate Hazelnut Genoise

Chocolate Mousse, Honey Tuile and Caramel Reduction

Or
Seasonal Granita 
with Fresh Berries


