NEW YEARS EVE 2018
SPECIAL EDITIONS

FIRST COURSE

OYSTERS ON A HALF SHELL // 22

Champagne Caviar, Micro Cilantro

GOLDEN OSETRA CAVIAR /1 99

Yeasted Buckwheat Blini, Smoked Créme Fraiche, Traditional Accouterment

A5 WAGYU CARPACCIO // 66

Frisée, Cucumber, Yuzu, Hearts of Palm, Potato Crisp

SECOND COURSE

360z. TOMAHAWK RIBEYE // 120
45 DAY DRY AGED NEW YORK STRIP // 60

STEAK ADDITIONS

BACON JAM /9
BLEU CHEESE TRUFFLE BUTTER // 22
STEAK ROCKEFELLER // 35
LOBSTER TAIL // 45

SIDES

BLACK-EYED PEA CASSOULET // 16
Braised Collards, Smoked Ham Hock

DESSERT

NEW YORK CHEESECAKE // 14

Fresh Strawberries, Bitter Sweet Chocolate




