
december 31, 2011

new year's eve menu

seared scallop
Satsuma beurre blanc, chives

n.v. roederer estate brut, anderson valley 

crab & corn fritter
Dungeness crab bisque sauce  

2008 zd chardonnay, california

pan seared liberty farm duck breast
duck confit & fromage blanc bread pudding
frisée, Mendocino wild huckleberry sauce

 2009 drew pinot noir, fog-eater, anderson valley

intermezzo
Meyer lemon granita

grilled niman ranch filet mignon
black peppercorn encrusted, truffle butter 

Yukon Gold potato & leek gratin, Cabernet reduction
 2007 janzen cabernet sauvignon, napa valley

chocolate extravagance 
chocolate budino with chipotle crème anglaise 

candied hazelnut chocolate truffle
chocolate & cabernet cherry swirl ice cream
nv meyer family port, california

six o'clock seating $125 . nine o'clock seating $135


