
FIRST COURSE
choice of

Blue Crab Au Gratin 
Louisiana Blue Crab, Brie and 

Kale Mornay, Guanciale, Epi Baguette

Milled Wine Poached Pear Salad 
Bitter Greens, Frisee, Tempeh Lardon, Stilton Bleu 
Cheese, Spiced Pecans and Apple Cider Vinaigrette 

 

SECOND COURSE
choice of

Cider Cured Duck Breast 
Foie Gras and Brioche Bread Pudding with 
Black Walnuts and Currants, Spiced Sweet 

Potato Puree, Sazerac Rye Jus 

Pan Seared Venison Tenderloin 
Herbed Spaetzle, Foraged Mushrooms, 

Sunchoke Puree, Cranberry Jus Lie, Pea Tendrils 

THIRD COURSE
choice of

Butterscotch Pot de Crème 
Salted Caramel Ganache, Cinnamon 

Streusel, Almond Shortbread 

Dark Chocolate 
Peppermint Cheesecake 

Chocolate Marshmallow, Valrhona Brownie, 
Fudge Sauce, Mint Chocolate Crumble 

$89
Price does not include a beverage, tax or gratuity.

REVEILLON ‘24
Reveillon Dinner is offered Tuesday – Sunday.


