New Year’s Eve Menu 2013

WILD MUSHROOM RAVIOLI
PECORINO, CRISPY SHALLOTS, TRUFFLED MUSHROOM JUS

MAINE DIVER SEA SCALLOPS
ROASTED SHALLOT PUREE, PRESERVED LEMON,
HERBED TOMATO NAGE, MACHE

CREAM OF SUNCHOKE SOUP
PANCETTA, SUNCHOKE CHIPS, CHIVE OIL

ARNETT FARMS PEAR SALAD
POINT REYES BLUE CHEESE, ENDIVE, ARUGULA,
SHERRY MUSTARD VINAIGRETTE, WALNUTS

WINE: NEYERS 304 CHARDONNAY, NAPA VALLEY, CA
BEER: ALLAGASH WHITE ALE, PORTLAND, ME

GOAT CHEESE GNOCCHI
BABY GOLDEN BEETS, ARUGULA PESTO, HAZELNUTS, AGED BALSAMIC

LoCAL WHITE SEA BASS
LOBSTER RAVIOLI, MELTED LEEKS, COCKLES,
SAFFRON POTATO, BOUILLABAISE BROTH

DRY AGED N.Y STEAK
POTATO FONDANT, PORCINI MUSHROOM,
BRAISED BLACK KALE, BONE MARROW JUS

BERKSHIRE PORK CHOP
SMOKED BUTTERNUT SQUASH PUREE, BRUSSELS HASH,
SPICED APPLE CHUTNEY, APPLE CIDER JUS

WINE: SILVER PALM, CABERNET SAUVIGNON, NORTH COAST, CA
BEER: FIRESTONE VELVET MERLIN OATMEAL STOUT, PASO ROBLES, CA

BANANAS FOSTER

PUFF PASTRY, CARAMEL CUSTARD CREAM
CARAMELIZED RUM BANANAS, BANANA SHERBET

PANNACOTTA PARFAIT
ESPRESSO PANNACOTTA, COFFEE GELEE
ORANGE PANNACOTTA

BACON GERMAN CHOCOLATE CAKE
COCONUT CREAM ANGLAISE
CRISPY BACON MERINGUE STRAWS

WINE: FFS MOSCATO
BEER: THE DUDES GRANDMA’S PECAN BROWN ALE, TORRANCE, CA

65 PER PERSON
18 BEER PAIRING
25 WINE PAIRING

New Year’s Eve
CHEFS BENJAMIN FORD & GAVIN LANSDALE

18% gratuity will be added to parties of 6 or more

Restaurants are built on hard work and sacrifice. I'd like to thank all our staff and coworkers, past and present.
I would like to thank the farmers, foragers, and artisanal craftsman who help make my job easier and cooking a joy.



