
B O N N E  A N N É E
BIENVENUE 2026!

NEW YEAR’S EVE

Sole Meunière ◆ 73
Fresh Dover Sole, Brown Butter, Lemon, 

Crisp Golden Pommes Noisettes,
Capers, Parsley

Côtes De Veau Dijonnaise ◆ 52
Pan-Seared Veal Chops, Mustard Cream 

Sauce, Bacon, Roasted Pearl Onions,
Mustard Greens

Coquilles St. Jacques ◆ 38
Pan-Seared In-Shell Scallops, White Wine 

Béchamel Sauce, Mashed Potatoes

Butternut Squash Velouté ◆ 23
Dates, Candied Pecans,

Seared Foie Gras

Chateau Louvie St. Emilion Grand Cru
2022 | Bordeaux, France

Plum, Cassis, Tobacco, Cedar
27 | 110

Mandois ‘Brut Origine’
NV | Champagne, France

Rich Orchard Fruits, Meyer Lemon, Brioche
32 | 128

Domaine du Nozay Sancerre
2023 | Loire Valley, France

Ruby Red Grapefruit, White Peach, Flint
28 | 112

Tuxedo Crème Brûlée ◆ 15
Chocolate Ganache, Vanilla Custard, Berry Compote

P O U R  C O M M E N C E R

P L AT S  P R I N C I PAU X

B O N  B O N S

Petillant Nouveau   18
Grey Goose, Chambord, Bubbles, 

Pineapple

Ferrand Sour   22
Pierre Ferrand 1840 Cognac, Sazerac 

Rye 100, Banyuls, Lemon, Bitters


