
Happy New Years!! 

Jubilation 
$50 per person 

Insalata 

Chopped Caesar or Roasted 
Beet 

Primi 

Penne Arrabiatta-Spicy Tomato 
Sauce with Pancetta 

Gorgonzola Cappellini- Garlic, 
Gorgonzola Cream Sauce 

Secondi 

Spiced Pork Loin- Celery Root 
Puree, Brown Buttered Carrots, 
Balsamic Demi-Glace 

Crispy Braised Chicken Leg- 
Garlic Mashed Potatoes, 
Sautéed Green Beans, Black 
Mission Fig Demi 

Dolce 

Flight of Mousse- White 
Chocolate Blackberry, Maple 
Pancetta, Dark Chocolate 
Raspberry 

 

 

Resolution 

$60 per person 

Insalata 

Arugula or Warm Spinach 

Primi 

Linguine con Gamberi- Spicy 
Tomato Sauce, Shrimp 

Ravioli di tartufo, Chevre and 
Ricotta Stuffing, Black Truffle 
Butter 

Secondi 

Beef Tenderloin- Gorgonzola 
Dolce, herbed Risotto, Port 
Demi-Glace 

Seared Blue Marlin- Eggplant 
Caponata, farrow, Bing Cherry 
Coulis 

Dolce 

Flight of Mousse- White 
Chocolate Blackberry, Maple 
Pancetta, Dark Chocolate 
Raspberry 

 

 

 

Price includes Champagne Toast 
Consuming Raw or Undercooked Meats may Cause Food Born Illness. 
Executive Chef  Mark Wadhwani
 

 


