FKestaurant & Bar

NEW YEAR’S EVE 2025

PLATINUM VEGETARIAN MENU

FIRST COURSE

BEET CARPACCIO, CARAMELIZED WALNUTS, ORANGE WHIPPED RICOTTA,
POMEGRANATE, CRISPY HERB LAVASH

SECOND COURSE
WINTER CORN AGNOLOTTI, TRUFFLE CORN JUS, SUNDRIED TOMATO CHUTNEY

INTERMEZZO
MEYER LEMON SORBET

THIRD COURSE
MIRRRIN POACHED LION'S MANE MUSHROOM, GREEN TEA INFUSED FORBIDDEN
RICE, MISO-RED KOSHO VINAIGRETTE, DELICATA SQUASH

FOURTH COURSE
EXOTIC MUSHROOM FRICASSEE VOL-AU-VENT, SAUCE PERSILLEE

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



