
december 31, 2013

new year's eve menu

yellowtail
seared rare with wasabi cashew sauce, ponzu, sea palm, 

black sesame seeds & Asian slaw
n.v. roederer estate brut, anderson valley

dungeness crab cake
Belgian endive, avocado & satsuma tangerine salad, habanero aioli  

2012 navarro dry gewurztraminer, estate, anderson valley 

liberty farms duck breast
pan roasted, arugula & duck confit salad, 

warm pistachio encrusted fromage blanc, Mendocino wild huckleberry gastrique
 2010 claudia springs pinot noir, klindt vineyard, anderson valley 

intermezzo
blood orange granita

niman ranch filet mignon
porcini dusted, Oregon truffle butter, pancetta & Yukon Gold potato gratin, 

zinfandel glazed shallots, crispy onions
2010 seghesio zinfandel, old vine, sonoma 

dark chocolate budino 
cherry cabernet truffle, mini praline taco with vanilla bean ice cream, 

salted caramel sauce
n.v. meyer family syrah port, yorkville highlands

6:30 seating $125 . 9:30 seating $135


