
 
 
 
 
 

thursday, december 31, 2015 
 

new year’s eve menu 

first seating 5:30pm – 7 pm 

$105 per person 

 
$amuse bouche 

 
 

truffle scented butternut squash veloute 

 

first course 
 

 
hudson valley foie gras torchon 

 

alaskan king crab salad 

main course 
 

 
creekstone farm beef tenderloin rossini 

steamed pacific halibut 

dessert 
 

 
chocolate caramelia bombe 

 
CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS INCREASES YOUR RISK 

OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 
 
 
 

CHEF DE CUISINE GYO SANTA 


