Restaurant & DBar

NEW YEAR’S EVE 2025

PLATINUM MENU

FIRST COURSE
HAMACHI TARTARE, OSCIETRA CAVIAR, UMEBUCHI PUREE, HIBISCUS PONZU

SECOND COURSE
SEARED SEA SCALLOP, PARSNIP VANILLA PUREE, SPANISH PROSCIUTTO
“GRANOLA” SABA

INTERMEZZO
MEYER LEMON SORBET

THIRD COURSE

ROASTED DUCK BREAST, SAUCE ROSINNI, CIPOLLINI ONION CONFIT,
DELICATA SQUASH

SURF & TURF
PRIME NY STRIP-MANHATTAN ROAST, EUROPEAN BUTTER POACHED LOBSTER TAIL,

POTATO FONDANT, PERNOD CREAMED SPINACH,
MADEIRA & BEARNAISE SAUCES

FIFTH COURSE

CHOCOLATE & RASPBERRY MOUSSE CAKE, PISTACHIO ICE CREAM
RASPBERRY COULIS

PLATINUM SEATING $299 PER PERSON
PLUS TAX, 3% PROCESSING FEE, AND 23% SERVICE CHARGE



