532353 New Years [ ve
$295.00 per person I xclusie of T ax & gratuity

Scaring starts at 8.50pm

Amuse Bouche
| obster Bisque

Fhkdk

First Course
Chilled Blue Crab and Gul{: Shrimp Salad
Avocado Mousse, Asparagus, Trume \/inaigrette, Sl’wavcc{ Fennel
Kinnebec Potato CrisPs

Second Course
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Seared Hudson \/a“cg Foie (Gras
\/oignier ]mcusec{ Drried [ruits, Caramelized Seckel Fear

Mandarin Orange Gastriquc, Brioche Croutons, Cocoa Nibs

Third Course
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Roasted Diver Sca”ops and K urobuta Pork Kouladc
Chantere”e MUSI"IY‘OOIT] Ragout, Salshcg FiPcrac{e
Tarbais Bean Furee, SEaved Haricot Vert

Fourl:h Coursc

fekekd

Roasted Tcndcrloin of Deef
CabernetJus, Trmq:lecl Fotato Dauphinois, Fctit ‘\/egctablc \/ol au Vent
Crispg B]ack Trumpet Mushrooms

Dcsscrt
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Tasting of \/alrhona Chocolatcs with Hazclnuts



