NEW YEAR'S EVE 2020 IN W

FIRST COURSE

TUNA TARTARE
Australian finger limes, XO sauce

CHICKEN LIVER PATE
Fennel-orange marmalade, tarragon mustard, wafer

FRENCH FRISEE SALAD
Slow-cooked egg, endive, mushroom bacon, white asparagus

BENTON’'S HAM
Comté, cheese, sour cherry, and hibiscus jam served on a puff pastry Danish

SHAVED BABY ARTICHOKE SALAD
Meyer lemon risotto cake, black truffle-Parmesan dressing
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CAVIAR SERVICE FOR ONE 48
Full accoutrements

DESSERE

CHOCOLATE PRALINE MOUSSE TORTE
Nutella cream, Frangelico ice cream,
candy hazelnut roche




