
New Year’s Eve 2024 
only December 31 

Vegetable Soup 

Onion Broth 

Lobster Bisque enhanced with ginger 

 

***** 

 

Smoked Salmon with Red and Yellow Beets 

 

Goat Cheese in Phyllo Dough, Tomato, Almond and Xérès 

 

Homemade Foie Gras with Cranberry Jelly and Bun 

 

***** 

Mushroom Ravioli Seasoned with Fresh Sage Sauce 

 

Scallop and Spinach Harmony with Vanilla Sauce 

 

Quail Candied with Vegetables 

 

***** 

Lemon Sorbet, Bubbles 

***** 

 

Roasted Milk Fed Veal, Old Style Mustard 

 

Red Tuna Steak Sesame Breaded, Balsamic and Onion Compote 

 

Rack of Wild Boar, Red Wine Sauce 

 

Beef Filet, Morel Sauce 

 

Wild Striped Bass, White Wine, Broth of fish and Basil 

 

***** 

Napoleon 

Melted Chocolate Cake, Bourbon Cherry 
 

Menu 175, with Wine Pairing 240 


