New Vear’s Eve NMenu

ce-Baked Fingerling Potato
rie, Poached Pear and Pesto Bruschetta

Salad or Soup (Select One)
inter Salad with Baby Winter Greens, Pears, Roquefort Cheese,
Walnuts, Dried Cranberry and Mustard Vinaigrette

Roasted Red Pepper and Dungeness Crab Bisque with
Creme Fraiche and Herb Crustini

'—Appetizer (Select One)
- Day Boat Scallops
: ‘auliflower Purée, Toasted Almonds, Capers and Golden Raisins

=il Seared Foie Gras

v Cherry Compote, Frisée Salad, Pomegranate
9 Molasses and Warm Brioche

Tempura Portobello Stack
Lemon Aioli and Sundried Tomato Pesto

Entrée (Select One)
Olive Oil Poached Alaskan Halibut
‘Barley & Herb Risotto, Rainbow Chard, Tomato Basil Wine Sauce

Grilled Filet Mignon
Wild Mushroom and Parsnip Gratin, Asparagus,
Sauce Béarnaise and Port Wine Reduction

Mediterranean Pappardelle

Tomatoes, Kalamata Olives, Capers, Garlic,
@ Basil, Spinach and Feta Cheese

- Dessert (Select One)
HlltO Vanilla Bean Créeme Brulée
San Francisco Airport Fresh Raspberries and Sugar Cookie

Molten Chocolate Lava Cake
Strawberries, Chocolate Sauce and Whipped Cream
DJ will be playing from

; Champagne Toast at Midnight
9:00 PM until 1:00 AM

ourses will be served from 8:00 PM—10:30 PM
per person, plus additional tax and 20% gratuity
For reservations, please call 650.340.8500
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