BONNE ANNEE!
2025

Second Seating $225++
PER PERSON

19 J

Master Sommelier’s wine pairing menu avaifable $75++

STARTERS
for the tabfe

TRUFFLED BRIE BAGUETTE Warm Brie, Roasted Garlic, Truffle Honey ves
ONION DIP WITH POTATO CHIPS Add 30g Osetra Caviar +85

0e®® FIRST GOURSE oo

choice of
HAND-CUT STEAK TARTARE" SHRIMP COCKTAIL

a Ja Parisienne Fresh Horseradish, Cocktail Sauce &r
Cornichon, Mustard Creme Fraiche, Baguette LE WEDGCE

CRAB CAKE Demi-Sac Cherry Tomato, Thick-Cut Bacon,
French Pickle Dressing Chive, Blue Cheese, Fried Onion

LE AME CAESAR TUNA PONZU"
Little Gem, Pan Frico, Pecorino, Scallion, Radish, Truffle Ponzu,
Cracked Pepper Dressing ves Serrano, Sesame

ec®) SECOND COURSE @09

choice of

100z FILET MIGNON" TRUFFLE ROASTED CHICKEN
Peppercorn Sauce Toasted Brioche, Butter Whipped Potato,
120Z NEW YORK STRIP' Truffle Chicken Jus
Prime-Grade, Béarnaise Sauce SHORT RIB BOURGUIGNON
TRUFFLE GNOCCHI CACIO E PEPE Pommes Duchesse, Bacon Lardons,

Black Truffle, Pecorino Romano, Black Pepper ves Red Table Wine er

DOVER SOLE MEUNIERE 100z WAGYU RIB CAP +65

Beurre Noisette, Shallot, Lemon, Parsley Kansas City American-Style Kobe, Steak Sauce

Accoutrements for the Tabfe

Butter Whipped Potato Chives cr vic  Sam’s Famous Garlic Butter Noodles
Crispy Brussels Sprouts Pine Nut, Pecorino Breadcrumb, Maple-Mustard Dressing
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DESSERT

choice of
TOFFEE & PECAN GATEAUX CREME BRULEE

Warm Date Cake, Butter Pecan Gelato, French Vanilla Custard, Muscovado Sugar,
Salted Toffee Sauce, Candied Pecans Mascarpone Chantilly, Berries

PROFITEROLES

French Vanilla Ice Cream, Warm Chocolate Ganache

GF gluten-free VEG vegetarian




ee®® COCKTAILS (®@%2sw

SKINNY MARGARITA 19

Reposado Tequila, Fresh Lime, Cucumber, Mint, Agave Nectar

ESPRESSO MARTINT 21
Ketel One, Borghetti Italian Liqueur, Slow-Steeped Coffee

AU POIVRE MARTINI 21
Belvedere Vodka, "Dirty" Vermouth, Tellicherry Peppercorn, Blue Cheese Stuffed Olives

MANHATTAN 21

Maker's Mark Bourbon, Carpano Antica Vermouth, Angostura Bitter, Luxardo Cherry

OLD FASHIONED 21
Elijah Craig Small Batch Bourbon, Orange Oil, Aromatic Bitters, Luxardo Cherry

PORTOFINO SPRITZ 19
Aperol, Vodka, Berries, Agave Nectar, Fresh Lime, Sparkling Wine
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SPARKLING

Prosecco Superiore Bisol Jeio' Veneto, Itafy

Brut Rosé Louis de Grenelle ‘Corail’ (from magnum) loire Vaffey, France
Brut Roederer Estate Anderson Vaffey, Cafifornia

Champagne Billecart-Salmon ‘Brut Reserve' Cﬁamf}agne, France
Champagne Dom Perignon Brut Champagne, France

WHITE

Sauvignon Blanc Nicolas Idiart Sancerre, France 23/ 34

Sauvignon Blanc DelLille Cellars ‘Chaleur Blanc' Cofumbia Vafley, Washington19 / 28
Pinot Grigio Matteo Braidot Friuf, itafy 16 / 24
Chenin Blanc bomaine de Belliviere ‘Les Rosiers' Loire Va/fey, France.

Grenache Blanc Tablas Creek ‘Patelin de Tabas' Paso Robfes, Cafifornia......17 / 26
Chardonnay Paul Nicolle 'Vieilles Vignes' Chablis Burqundy, France 22/ 33
Chardonnay Flowers Sonoma Coast, Cafifornia 25/37 100

Chardonnay Bouchard Meursault Burqundy, France. 48 / 72

ROSE

Rosé of Grenache Rumor Provence, France

Rosé of Merlot Dominique Portet ‘Fontaine’ Yarra Va/ey, Austrafia

RED

Pinot Noir Maysara Jamsheed' Wiffamette Vaffey, Oregon
Pinot Noir Davis Bynum Russian River va/fey, Cafifornia

Pinot Noir Domaine Hoffmann-Jayer Hautes-Cétes de Beaune Burgunafg, France..

Cabernet Franc oOlga Raffault ‘Barnabes’ Chinon, France

Nebbiolo DeForville Barbaresco Piedmont, Itafy
Grenache Blend Mas de Gourgonnier ‘Les Baux de Provence' France
Red Blend Mmeérite Syrah/Malbec Wrattonbuffy, Austrafia
Bordeaux Chateau Massereau ‘Cuveée K’ Bordeaux, France

Cabernet Sauvignon Seppeltsfield Cfare Vafley, Austrafia
Cabernet Sauvignon Burgess Napa Vaffey, Cafifornia
Cabernet Sauvignon Heitz Cellars Napa Vafley, Cafifornia
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