


New Year’s eve
M E N U

1 S T  C O U R S E

Lobster Ceviche

Option of

or

2 N D  C O U R S E

Yuzu, coconut leche de tigre, mandarina gel, 
watermelon radish, cilantro, red onion.

Wagyu Carpaccio
Pecorino Romano, fresh black truffle, avocado, 

black olives purée.

Surf and Turf
Wagyu fillet, agave demi-glace, branzino in a 
chipotle beurre blanc, osetra caviar, served 

ancho Mashed potatoes

3 R D  C O U R S E

Dessert

SEATING STARTS AT 8PM

Cloud corn, roasted corn chocolate mousse, 
vanilla panna cotta, caramel popcorn.

$350
Per Person

Includes one glass of Taittinger 
Champagne per person.








