
LOBSTER RAVIOLO – c h a m p a g n e  a n d  c a v i a r  s a u c e ,  t a r r a g o n  o i l

CHILEAN SEA BASS – r o a s t e d  c a u l i f l o w e r  p u r e e ,  t r u f f l e  f r o t h ,  s h a v e d  t r u f f l e s

SALMON – b o u i l l a b a i s s e ,  c l a m s ,  m u s s e l s ,  f e n n e l ,  r o u i l l e

SECOND

FILET OF BEEF – c r e a m e d  s p i n a c h ,  c h a n t e r e l l e  m u s h r o o m s ,  r e d  w i n e  r e d u c t i o n

LACQUERED SLOW-COOKED DUCK BREAST – c h a r r e d  o n i o n ,  p o a c h e d  p e a r ,  b r o c c o l i n i

CASCADE CREEK RACK OF LAMB – c o u s c o u s ,  p e a r l e d  v e g e t a b l e s

THIRD

OSTERIA CAVIAR – b u c k w h e a t  b l i n i ,  c h o p p e d  e g g ,  l e m o n  z e s t ,  
c h o p p e d  p a r s l e y ,  c r è m e  f r a î c h e  +$30

MELON AND PROSCIUTTO – m a r k e t  m e l o n s ,  g o a t  c h e e s e  m o u s s e ,  p i s t a c h i o s

HAMACHI CRUDO – c i t r u s  s a l a d ,  s h a v e d  r a d i s h e s ,  y u z u  j e l l ,  s h i s o  c o c o n u t  p o n z u

WINTER SALAD – e n d i v e ,  m a p l e  g l a z e d  b u t t e r n u t  s q u a s h ,  r o a s t e d  c a r r o t s ,  
p a r s n i p s ,  t u r n i p s ,  p o m e g r a n a t e ,  c h a m p a g n e  v i n a i g r e t t e  

FIRST

For your convenience, a 20% service charge will be added to your final bill.  
Please note that discounts are not applicable to this menu.

P r i x  F i x e  |  $120 p e r  p e r s o n  |  C h o o s e  o n e  c o u r s e  f r o m  e a c h

2025

TRES LECHES BAKED ALASKA   –   m e y e r  l e m o n ,  m e r i n g u e

CHOCOLATE ASSIETTE – w h i t e  c h o c o l a t e  s p h e r e ,  p a s s i o n  f r u i t  s a l t e d  c a r a m e l ,  m i l k  c h o c o l a t e
p a n n a  c o t t a ,  d a r k  c h o c o l a t e  t a r t

FOURTH

New Years Eve’


