
 

New Year’s Eve Menu 2022 
 
 

One 
White Sturgeon Caviar 

Smoked Egg Yolk, Parsnip 
 

Two 
Smoked Onion Espuma 
Roman Gnocchi, Rosemary 

Or 
Hamachi Crudo 

English Cucumber, Crème Fraiche 
 
 

Three 
Twice Baked Sunchoke 
Cheddar, White Truffle 

 
Four 

Coal Roasted Scallop 
Fuyu Persimmon, Bacon Jam 

 
Five 

Chicken Fried Sweetbread 
Belgian Endive, Mcintosh Apple 

Or 
Tempura Maitake 

Fermented Jalapeno, Alliums 

Six  
Egg Yolk Raviolo 

Roasted Pumpkin, Parmigiano 
Reggiano 

 
Seven 

A5 Miyazaki Wagyu 
Pommes Dauphine, White Soy 

Or 
Atlantic Salmon 

Johns River Oyster, Sour Orange 
*Vegetarian Option Available 

 
Eight 

Milk Chocolate 
White Grape, Peanut Butter 

Or 
Local Cheeses and 

Accoutrements 
 
 
 

 
Menu 225 

Wine Pairing 125 
 

 


