
GLASS OF CHAMPAGNE
 & AMUSE BOUCHE

STARTER

Butter Poached King Crab 
winter greens, yuzu vinaigrette

champagne-butter espuma
- OR -

Pan-Seared Quebec Foie Gras
torn brioche, blood orange, port glaze  

- OR -

Wagyu Beef Carpaccio
winter truffle, syrah gastrique

bone marrow-gruyère croquettes

ENTRÉE

Japanese A5 Wagyu Beef Steak
au poivre, parisienne roots, yukon gold potato

- OR -

Canadian Lobster 
 winter chanterelles mushrooms & ricotta gnocchi

- OR -

Sablefish & Seared Scallops
tamari & dashi, carnaroli risotto

braised winter greens

DESSERT

Pistachio & Valrhona Dark Chocolate 
cremieux, tuile, crumbles

NYE GAL A
$175  |  8PM TO 2023


