
Second Course (Choose One)

NEW YEAR’S EVE

TURKISH RED LENTIL SOUP 
Goat cheese, za’atar 

APPLE & CHEDDAR Salad
Granny smith apple, seedless grapes, aged white cheddar, dried
cranberries, candied pecans, miso-maple vinaigrette

First Course (Choose One)

Third Course (Choose One)

Price: $150 per person

WINTER RISOTTO 
Acquerello aged carnaroli rice, butternut squash puree, sage, pecorino 
 
BRASSTOWN BEEF GRILLED RIBEYE 
Black truffle pomme puree, onion rings, veal demi-glace 
 
SEARED NEW ZEALAND LAMB CHOPS 
Cumin crusted lamb, edamame puree, baby bok choy, spicy chili crisp 

BEINGNETS 
Powdered sugar, seasonal jam 
 
CAPPUCCINO CAKE 
Espresso chocolate sponge cake, coffee cream, cocoa powder 

Menu


