
East Coast  
New Year’s Dinners

SOUP 

Parisian Sweet Potato

SALAD 

Tarragon Beef Tartar Salad   
Dry-aged tenderloin, citrus frisée, salted  

caper aioli, sourdough crostini  
(Served at 5PM & 7PM seatings. Vegetarian option available)

ENTREES (CHOICE OF 1)

Surf & Turf 
Butter-poached king crab legs, grilled dry-aged 
prime ribeye, black garlic bordelaise.  roasted 

salsify purée, herbed hasselback potato

Roasted Pheasant 
Chanterelle mushroom ragout, puff pastry, marsala cream 

Venison Medallions 
Butternut squash risotto 

Superliment Vegan Tower 
Roasted beets, shiitake and portobello mushrooms, sautéed 

Tuscan kale, pomegranate espuma, toasted pepitas

DESSERT

Spiced Pear Flambé


