
FEATURED WINE

$ 8  g l a s s  |  $ 3 0  b o t t l e

MEOMI CHARDONNAY, CALIFORNIA

PENDULUM RED BLEND, WASHINGTON

R E S T A U R A N T

PRIX-F IXE MENU NEW YEARS EVE 2018 $ 46 ADULT |  5 -10 p mN N

Sydney · Australia

Dubai · UAE

Athens · Greece

London · England

NYC · USA

Tokyo · Japan

6 am

1 pm

3 pm

5 pm

10 pm

8 am

choice of

SOUP - or - SALAD

choice of

ENTRÉE

choice of

DESSERT

LOBSTER BISQUE

crème fraiche

BUTTER POACHED MAIN LOBSTER TAIL

potatoes maxim, heirloom carrots medley,

 & lemon drawn butter

SHRIMP SCAMPI

capers, tomatoes, garlic, lemon and

 parsley gremolata, & buccatini pasta

ALASKAN KING CRAB LEGS

whole pound of butter roasted crab,

asparagus and new potatoes,

& lemon drawn butter

CHAMPAGNE CAKE WITH

STRAWBERRIES

ARUGULA SALAD

apple, pomegranate, feta, candied pecans, 

& cider vinaigrette

GRILLED FILET MIGNON

9 oz. prime center cut, fingerling potatoes,

 roasted vegetables, & red wine demi

PRIME RIB OF BEEF

10 oz. herb roasted cut, red wine au-jus,

 roasted garlic mashed potatoes,

 charred cauliflower, & espelette aioli

TRUFFLE TORTE

2019
AROUND

THE GLOBE


