
 
 

 
 

 
 

 
 
 

 
 

 
 

NEW YEAR’S EVE 
December 31, 2009 

 
 
 

BLACK EYED PEA AND ROAST PORK SOUP 
savoy cabbage 

 
*** 

 FILET MIGNON CARPACCIO 
wild mushroom crouton, black truffle vinaigrette 

 
LOBSTER AND POTATO CHIP SALAD 

frisée and lemon-mango citronette 
 

*** 
MELTED TOMATO RISOTTO 

parmesan, wilted escarole 
 

*** 
PAN ROAST HALIBUT 

rock shrimp scampi, asparagus 
 

AGED NEW YORK PRIME 
 broccolini, buttered parsnip mashed, red wine jus 

 
*** 

 
Desserts TBD 

 
$75 prix fixe 



 
 

 
 

 
 

 
 
 

 
 

 
 

NEW YEAR’S EVE 
December 31, 2009 

 
 
 

BLACK EYED PEA AND ROAST PORK SOUP 
savoy cabbage 

 
*** 

BRANDADE CROQUETTE 
rouille baby spinach salad 

 
*** 

 FILET MIGNON CARPACCIO 
wild mushroom crouton, black truffle vinaigrette 

 
LOBSTER AND POTATO CHIP SALAD 

frisée and lemon-mango citronette 
 

*** 
MELTED TOMATO RISOTTO 

Parmesan, wilted escarole 
 

*** 
PAN ROAST HALIBUT 

rock  shrimp scampi, asparagus 
 

AGED NEW YORK PRIME 
 broccolini, buttered parsnip mashed, red wine jus 

 
*** 

Desserts TBD 
 

$95 prix fixe 
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