
NEW YEARS 
EVE 2026

D E C E M B E R  3 1 ST  2 02 5 ,  5 P M  �  7 P M
F O U R� C O U R S E  G O U R M ET  M E N U

Classic Caviar Blini
Crème Fraîche, Chives

TO BEGIN

Poached East Coast Lobster
Pumpkin Relish, Crispy Rutabaga, Capers, Lobster Reduction

Wine pairing: Taittinger Brut Reserve, Champagne France, 6 oz

Foie Gras Terrine
Granny Smith Apple, Grapes, Port Wine Gelee, Toasted Brioche

Wine pairing: Taittinger Brut Reserve, Champagne France, 6 oz

Belgioioso Burrata
Tomato Compote, Eggplant Caviar, Green Olive Tapenade, Toasted Focaccia 

Wine pairing: Taittinger Brut Reserve, Champagne France, 6 oz

ENTRÉE

Dry Aged Duck Duo (GF)
Balsamic Lentils, Potato Gratin, Duo of Carrots

Wine pairing: Seguin-Manuel, Pinot Noir Burgundy France 6oz

Herb Crusted Ling Cod
Mussels, Fennel,  Potato Tortellini, Sa�ron 

Wine pairing: Louis Latour, Chardonnay, Bourgogne, France, 6 oz

Grilled AAA Beef Tenderloin (GF)
Pomme Puree, Juniper Kohlrabi, Creamed Spinach, Port Wine Jus

Wine pairing: Cannonball, Merlot, Sonoma 6oz

Tru�ed Potato Ravioli (V)
Green Asparagus, Peas, Black Pepper Beurre Blanc, Aged Pecorino

Wine pairing: Domaine Courtault Michelet, Chablis, Bourgogne, France, 6oz 

DESSERT

Dekopon Mandarin Tart
Italian Meringue, Yuzu Sorbet

Wine pairing: Château D'Armajan des Ormes, Sauternes, Bordeaux, France, 2oz

Dubai Chocolate Cake
Pistachio Mousse, Tahini Ganache, Kadayif, Pistachio

Wine pairing: Masi ‘Angelorum’ Recioto Della Valpolicella Classico DOCG, Italy 2oz

Assorted Petit Fours (V)

Executive Chef | Stefan Hartmann 
Head Pastry Chef | Samson Fellows

$149 per guest, Sommelier Wine Pairing add $80 per guest prepaid through tock | gratuity, 
and taxes not included Menu items are subject to change without notice

(V) Vegetarian | (G) Gluten-Free


