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New Year’s Eve Tasting Menu

December 31, 2020 6:00pm

complimentary bubbles

whipped stilton bleu cheese
blueberry crostini, violet radicchio syrup
mignonette pickled red raspberries, fried mint

2018 domaine le captaine “les aumones”

pine needle grilled Atlantic prawns
maine uni & sundried tomato mousse
organic heirloom chelada purée

2019 amplify wines carignane

local rosemary basted filet mignon
blood orange compound butter
fried parsnips dusting, bourbon carrot purée
butter poached local potatoes
red wine poached pearl onions, herb oil

2017 laventure vineyard estate optimus

foie gras creme brulée, sea salt caramel ice cream
raspberry coulis, marcona almond brittle tent

NV henriques & henriques Syr generoso doce

presented by

chef ashley disilva and chef stefan padulo



