
20% gratuity will be applied to all parties.

We are obligated to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

250 PER PERSON, WINE PAIRING +145

NEW YEAR’S EVE PRIX-FIXE

AMUSE-BOUCHE  
BEGIN WITH A BITE 

truffle deviled egg, osetra caviar 
Wine Pairing: Telmont, Champagne, France 

 FIRST COURSE  
COUNTDOWN DUO (IKURA) 

sushi rice, a5 wagyu, flaked dungeness crab,  
smoked roe (one per guest) 

Wine Pairing: Quintessa, Illumination, Sauvignon Blanc, Napa Valley, CA 

 SECOND COURSE  
FORTUNE BOWL 

creamy duck broth, duck and pork chashu, ajitama egg, truffle 
sauce, corn, pea tendrils, crispy shallots, ramen noodles 

Wine Pairing: Flowers, Pinot Noir, Sonoma Coast, CA 

 ENTRÉE  
THE FEAST 

eight-ounce wagyu filet, foraged mushrooms, potato foam, 
black sesame and garlic bordelaise 

Wine Pairing: Opus One, Overture, Red Blend, Napa Valley, CA 

 
DESSERT  

SWEET FINALE WITH A BANG 
chocolate hazelnut tart 

Wine Pairing: Dow’s Tawny Porto 20yr, Norte, Portugal


