
 

 

Amuse Bouche 
PAN SEARED HOKKAIDO SCALLOP   
garlic lemon aioli, salmon roe 
 
SELECT ONE ITEM FROM EACH COURSE BELOW 
 

Second Course 
ROASTED KABOCHA SQUASH SOUP   
kabocha squash, rosemary marcona almonds, olive oil 

 
BABY ARUGULA ORCHARD SALAD    
baby arugula, julienne pear, pistachios, goat cheese, dried cranberry,  
with honey meyer lemon vinaigrette 
 
KUSSHI OYSTERS ON THE HALF SHELL  3 PCS 
kizami wasabi caviar  
 
 

Third Course 
WILD MUSHROOM TAGLIATELLE WITH WINTER TRUFFLE  
handmade pasta, brown and white enoki, shiitake mushrooms, brown butter, 
fresh herbs with creme fraiche, fresh black truffle 
 

pacific seabass +24 | petite lobster tail 6oz +30 | petite filet 6oz +35 
 
NORTHERN BLACK COD  
pan roasted cod, baby potato, baby tomato, haricot vert, wild mushroom, baby clams, 
creamy champagne beurre blanc 
 
PACIFIC STRIPED SEA BASS   
sweet pea puree, pancetta, roasted wild mushrooms 
 
PAN ROASTED MARY’S DUCK BREAST   
roasted parsnip puree, braised red cabbage, duck au jus 
 
PETITE LOBSTER TAIL    
6oz wild maine lobster tail, potato terrine, wilted spinach with shellfish tomato à la nage 
 
HICKORY GRILLED PETITE FILET   
6oz prime filet, brown butter pomme puree, pan haricot verts, bordelaise sauce 
 

pan seared scallops 3 pcs +29 | petite lobster tail 6oz +30  
 
 

Fourth Course COMPLIMENTARY BUBBLES 
ALMOND DACQUOISE WITH STRAWBERRIES 
crisp almond meringue, strawberry, vanilla buttercream, hazelnut crunch 
 
YUZU PAVLOVA NEST     
house yuzu curd, dark cherry compote, black sesame ice cream, meringue 
 
DARK CHOCOLATE MOUSSE CAKE    
almond sponge cake, dark chocolate ganache, praline crunch, mixed berries 

 

New Year’s 
PRIX FIXE MENU 

 

$95++ PER PERSON 
 

Sunday, December 31st 

 

 
 
 

ITEMS CAN BE ADDED TO ANY  
PRIX FIXE SELECTION  

 
RAW & CHILLED 
 

BLACK SIBERIAN RESERVE CAVIAR                           110 
1oz black pearl caviar, blinis, crème fraiche,  
red onion, chive, hard-boiled egg  
 
PACIFIC OYSTERS ON THE HALF SHELL                                          26 
½ dozen with house cocktail sauce, lemon 
 

add kizami wasabi caviar                                              6 
 
RED KING CRAB LEG AND CLAW                                  70 
steamed with drawn butter and grilled lemon 
 
BLACK WINTER TRUFFLE                                     32  
add fresh truffle to any dish, 2 grams 
  
 

MOET & HENNESSEY MENU 
 

Moet & Chandon Reserve Brut                    34 | 102 
Moet & Chandon Rose Brut                                  159 
 

Hennessey VS                                                    16 
Hennessey XO                                                            42
                         
COCKTAILS 
 

FRENCH 75                           17 
hennessey VS cognac, lemon, brut champagne 
 
THE TWELVE                                   24 
hennessey VS cognac, lazzaroni amaretto,  
matusalem white rum, tamarind, lemon,  
cinnamon syrup, cream, orange 
 
SIDECAR                                    21 
hennessey VS cognac, cointreau, lemon, sugar 
 
FRENCH CONNECTION                 21 
hennessey VS cognac, gran marnier 
 
 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Auto gratuity of 20% will be added to all parties.  


