
Brunch additions until 2pm

NYE SPECIALS

*This food item contains raw ingredients or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

- V: vegetarian |  VG: vegan |  NF: nut free  |  DF: dairy free |  GF: gluten-free -

STRAWBERRY STUFFED FRENCH TOAST 16
white chocolate, champagne crème anglaise 

v, nf

Dinner additions starting at 5pm

CRISPY WHOLE BRANZINO MP
kimchi fried rice, bonito aioli   

nf

12 OZ PRIME RIB 55
prime rib, garlic mashed potato, 

roasted root vegetables, red wine jus 
nf

CAVIAR MP
blinis, crème fraiche, chives, smoked salmon

 nf

Dinner dessert additions starting at 5pm

TURTLE CHEESECAKE DROP 16
chocolate feuilletine crust, double chocolate cheesecake, 

butter pecans, whiskey caramel sauce 

Canard Duchene‚ Cuvee Leonie Brut, 
Champagne, France, NV   

110

Billecart-Salmon Brut, 
Champagne, France, NV   

130

Perrier- Jouet Grand Brut, 
Epernay, France, NV 

170

Ruinart Rosé,
 Reims, France, NV 

225

Laurent-Perrier Cuvee Rose,
 Champagne, France, NV 

195
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