
 

 

 

 

 

NEW YEAR’S EVE 2023 

THREE COURSE 65 

 

APPETIZER 

WHIPPED RICOTTA TOAST apricot jam | pine nuts | 8 year aged balsamic (v) 
--- 
 

FENNEL RUBBED PORK BELLY celeriac | arugula | vinegar peppers (gf) 
--- 
 

RHODE ISLAND STYLE CALAMARI cherry peppers | garlic butter | marinara 
--- 
 

NEW ENGLAND CRUDO mandarin orange | caper | black garlic 
 

ENTREE 

STUFFED EGGPLANT & KALE  vadouvan curry spiced cannellini bean | fregola  | tomato agrodolce  
-- 

CHICKEN MILANESE  pickled vegetables | violet mustard 
--- 

SCOTTISH SALMON sweet potato & broccoli rabe | citrus saffron crema 

-- 

PAPPARDELLE BOLOGNESE  classic ragu | parmigiana 
-- 

YANKEE POT ROAST glazed root vegetables | horseradish cream 

--- 

BLACK ANGUS FILET green beans | mixed mushrooms | mashed yukon | bordelaise sauce (+$20) 
 

DESSERT 

APPLE PIE five spice | vanilla bean ice cream 
-- 

  SALTED CHOCOLATE TART vanilla mascarpone| dulce de leche 

 

 

 



 

 

 

 

 

 

NEW YEAR’S EVE 2023 

CHEF’S TASTING $105. WINE PAIRING $45 

Andre Clouet, ‘Grande Reserve,’ Bouzy, Champagne NV 

FIRST 
 

COCONUT CURRY PUMPKIN SOUP  cippolini onion | sage | pepitas 
Rare Wine Co., Rainwater Madeira NV 

 
SECOND 

 
BUTTERNUT SQUASH smoked maple glaze | pumpkin seed granola | endive 

La Collina, Malvasia, ‘Lunaris Secco,’ Emilia Romagna NV 
or 

HUDSON VALLEY FOIE GRAS black mission figs | honeycomb | smoked almond 
Francois Chidaine, Chenin Blanc, ‘Les Tuffeaux,’ Montluis sur Loire 2018 

 
THIRD 

 
BLACK TRUFFLE RISOTTO  

Iuli, Nebbiolo, ‘Malidea,’ Monferrato, Piedmont 2020 
or 

MAINE LOBSTER RISOTTO  

Alphonse Mellot, ‘La Demoiselle,’ Sancerre 2021 
 

FOURTH 
STUFFED EGGPLANT & KALE  vadouvan cannellini bean | fregola | tomato agrodolce 

Lamoresca, Frappato, ‘Nerocapitano,’ Sicily 2022 
or 

SCOTTISH SALMON sweet potato & broccoli rabe | citrus saffron crema 

Cantalapiedra Viticultores, Verdejo, ‘Majuelo del Chiviriterro,’ Rueda 2015 
or 

LONG ISLAND DUCK BREAST cranberry | wild rice pilaf | brussels sprouts 

Colle Florido, Montepulciano, ‘Salvo Rosso,’ Pianella, Abruzzo 2021 
 

FIFTH 
 

BASQUE BURNT CHEESE  luxardo cherry  

Gomez Nevado, Roble Viejo, ‘Abocado,’ Sierra Morena, Andalucia NV 


