
	
  

	
   	
  
	
  

N E W 	
   Y E A R ’ S 	
   E V E 	
   2 0 1 2 	
  
	
  

PRIX 	
  F IXE…120.00 	
   	
  
	
  
	
  

A M U S E 	
   B O U C H E 	
  
	
  

AU STRAL IAN 	
  WAGYU 	
  BEEF 	
  TARTAR 	
  
Truffle Salt Gel, Finger Limes 

	
  
	
  

F I R S T 	
   C O U R S E 	
  
	
  

CH IOGGA 	
  BEET 	
  BORSCHT 	
  
Taylor Bay Scallops, Lobster Crisps 

 
 

FR I S É E 	
  WALDORF 	
   SALAD 	
  
Red Walnuts, Rogue Creamery Smoked Blue Cheese Cracker, Mulled Cider Vinaigrette 

 
 

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

BLACK -­‐EYE -­‐PEA 	
  CA S SOULET 	
  
Duck Confit, Venison Sausage, Baby Root Vegetables 

 
 

“PARTR IDGE 	
   I N 	
   A 	
  PEAR 	
  TREE ” 	
  
Roasted Sonoma Partridge, Lady Pear, Speck, Natural Jus 

 
 

MANGAL I STA 	
  PORK 	
  CHEEKS 	
  
Cauliflower Puree, Pickled Persimmon, Pistachio Crumble 

 
 

	
  
	
  
	
  
	
  



	
  

	
  
	
  

T H I R D 	
   C O U R S E 	
  
	
  

VEAL 	
  F I L ET 	
  MIGNON 	
  
Chestnut Spaetzle, Brussel Sprouts, Blood Orange Jus 

 
 

CAL I FORN IA 	
   SP INY 	
  LOBSTER 	
   “THERM IDORE” 	
  
Wild Mushroom Agnolotti, Romanesco, Truffled Bordelaise 

 
	
  

P IN E 	
  BRA I S ED 	
  VEN I SON 	
  LEG 	
  
Du Puy Lentils, Heirloom Squash, Sautéed Chicories, Cranberry Jus 

 
 
 
 

D E S S E R T 	
  
	
  

CHOCOLATE 	
  QUATRE 	
  LECHE 	
  CAKE 	
  
Blood Orange Sorbet, Chestnut Brittle 

 
 

WINTRY 	
  PROF ITEROLE 	
  TR IO 	
  
Sugar Pine, Gingerbread, Pomegranate 

 
 

	
  
Good Night Chocolates 

 
 
	
  

Executive Chef Ben “Wyatt” Dufresne 
 

Sous Chefs Shawn Arney and Jack Connell 
 

Pastry Chef Jon Howard 
 

 
Happy New Year From the PlumpJack Family 

 
 
 
 
 


