
 
NEW YEAR’S EVE DINNER 

 

AMUSE BOUCHE 
GARDEN CAULIFLOWER BAV AROIS 

 BLOOD ORANGE GELEE 
(GF) 

 

APPETIZER 
PAN ROASTED PHEASANT 

APPLE AND CHESTNUT BREAD PUDDI NG 
BACON JAM, FORAGED MUSHROOMS 

CARAMELIZED ONI ON GASTRIQUE 
(CN) 

CHA R DO NNA Y ,  O R IN  S W IF T,  CA L IF O R N IA  
 

INTERMEZZO 
WHITE GRAPEFRUIT  SORBET 

(GF) 
 

ENTREE 
AMERICAN WAGYU RIBEYE  

& CRABCAKE 
OXTAIL  AND BONE MARROW MARMALADE 

POMMES FONDANT,  BROCCOLIN I  
 SAUCE AU POIVRE,  LEMON CAPER BEURRE BLANC   

(GF) 
RE D BLE N D ,  THE  PR IS ON E R ,  CA L IF OR N IA  

 

DESSERT 
MULLED WINE PEAR FRANGIPANE  

TART TATIN 
WILLIAMSBURG INN HONEY AND VANILLA ICE CREAM 
SUGARED CRANBERRIES,  SALTED BRANDY CARAMEL 

MOS C A TO,  S TR E V ,  IT A LY  

 
MIGNARDISE 

 
 

SUNDAY, DECEMBER THIRTY FIRST, 
TWO THOUSAND TWENTY-THREE 

FIVE O’CLOCK PM 
 

$39 .00  W IN E  PA I R IN G  
 

AL L  ME N U S  A R E  SU B J E C T  TO  C H A N G E  
(GF )  –  GL U T E N  FR E E  

(CN )  –  CO N T A IN S  NU T S  


