
EAST COAST  
New Year’s Dinner

First Course 

Sweet Potato Bisque 
crème fraiche, toasted pecan granola

Second Course 

Grilled Fig Salad 
arugula, grilled figs, toasted pecans, roasted fennel, 

burrata, golden balsamic, honey glaze, chives

Third Course—Choose One

Kangaroo Tenderloin 
duck fat farro, roasted herloom carrots, black garlic port demi-glace

Seared Sole 
white gazpacho, bacon and black seedless grape-stuffed Swiss chard

Pumpernickel Ricotta Gnocchi 
roasted persimmons, chanterellas, parmesan broth

Dessert

White Chocolate Fondue Cake 
chocolate cake, blueberries, white chocolate fondue, chocolate pearls

No Substitutions


