
R E V E I L L I O N  D I N N E R

F I R S T :
H U I T R E S  F R I T E

FRIED GULF OYSTERS ,  TRIPLE CRAM BRIE , 
PADDLEFISH CAVIAR

- O R -

E S C A R G O T  E N  C R O U T E
GARLIC BUTTER,  PUFF PASTRY

S E C O N D :
B O E U F  R O T I

8OZ FLAT IRON STEAK,  BRUSSEL SPROUTS , 
RED CABBAGE,  SAUCE CARBONADE

- O R -

F L O U N D E R  A L M A N D I N E
BROWN BUTTER,  POMME LYONNAISE, 

HARICOT VERT

T H I R D
C R È M E  B R U L E E

FRENCH VANILLA CUSTARD, SEASONAL BERRIES

$ 6 5  PE R  PE R S O N   |   A D D  WI N E  PA I R I N G  +$ 2 5


