
New years Pre Fixe Menu. $85

1st Course

Farro Salad with Grilled Radicchio, Winter Citrus, Feta Cheese, Crispy Shallots and
Champagne Vinaigrette.

Glass of Casa Caneval Prosecco.

2nd Course

Fontina Val d’aosta Pyramid Ravioli with Buerre Fondue and Shaved Truffled Mitica
Cheese.

3rd Course

Steamed Alaskan Halibut, Ponzu Broth, Shiso Leaf and Roasted Shiitake Mushrooms.
(Roasted Tokyo Turnip in place of Halibut for Vegetarians)

4th Course

Traditional Beef Wellington with Filet Mignon, Roasted Root Vegetables and Rich Beef
Jus.

(Beet Wellington for Vegetarians)

Dessert

Blood Orange Meringue Tart.




