
 
 
 

N E W  Y E A R ’ S  E V E  
 

P R I X  F I X E …1 20 .0 0  P E R  P E R S O N  N O T  I N C L U D I N G  T A X  A N D  G R A T U I T Y  
 

C H A M P A G N E  
 

A M U S E  B O U C H E  
 

F I R S T  C O U R S E  
 

P U R E E  O F  J E R U S A L E M  A R T I C H O K E  S O U P  
Brown Butter Emulsion, Manchego Cheese Fondue 

 
 

R E D  B E E T  &  D I V E R  S C A L L O P  “ C A R P A C C I O ”   
California Osetra Caviar, Lemon Oil, Fresh Wasabi 

 
 
 
 

S E C O N D  C O U R S E  
 

R O A S T E D  S W E E T B R E A D S  
Lentil & Andouille Stew 

 
 

H O U S E  M A D E  T A G L I A T E L L E   
Hamon Broth, Foraged Mushrooms, White Truffle Oil   

 
 

S E A R E D  D U C K  B R E A S T  
Sweet Potato Puree, Chestnuts, Fresh Cranberries  

 
 



 
 
 

T H I R D  C O U R S E  
 

P O R T  B R A I S E D  S H O R T  R I B S  
Smoked Bacon, Braised Greens, Black Eyed Peas 

 
 

C A R A M E L I Z E D  FI L E T  O F  L I N G  C O D  
Buttered Green Cabbage, Black Trumpet Mushrooms 

 
 

D U O  O F  K U R O B U T A  P O R K  
White Hominy, Fresh Oregano, “Salsa de Menudo Rojo” 

 
 
 
 
 

D E S S E R T  
 
 

C H O C O L A T E  D E C A D E N C E  
Chocolate Sorbet, Ganache, Satsuma Mandarin Reduction 

 
 
 

B L O O D  O R A N G E  S O R B E T  
Brandy Pound Cake, Toasted Almond Anglaise 

 
 

 
 
 
 

Happy New Year From The PlumpJack Family 
 
 
 
 
 


