
  
  
  

 New Year’s Eve Menu 2010 
First Seating 

 
Amuse-Bouche 

 

 
“Le Cirque” Lobster Salad, Black Truff le Dressing 

 
Or 

 
Diver Sea Scallops, Artichokes, 

Parmesan Potato & Winter Truff le Foam 
 

Or 
 

         Creamy Risotto with Fresh Burgundy Black Truff les       
Supplement $35 

 
&&   & &&   

 
Paupiette of Sea-Bass, Crispy Potatoes, Braised Leeks,  

Pinot Noir Reduction   
 

&&   & &&   
 

Prime Beef Strip Loin “Au Poivre”,  
Peas Mousseline and Potato “Soufflé”, 

Applewood Smoked Sea Salt  
 

Or 
 

Honey Glazed Duck, Sunflower Seeds,  
Caramelized Quince, Apricot Reduction  

 
 

&&   & &&   
 

Vanil la Poached Strawberry, Yuzu Cream, Crunchy Streusel 
 

Or 
 

 Grand Marnier Soufflé, Bourbon Vanil la Anglaise 
 

Or 
 

Chocolate Fantasy Trio 
 

&&   & &&  
 

$135 per person 
Tax & gratui ty not  included 

 
 
 

D u e  t o  t h e  c o m p l e x i t y  o f  o u r  m e n u  d i s h e s  a l l  i n g r e d i e n t s  a r e  n o t  m e n t i o n e d  i n  t h e  d e s c r i p t i o n .  
 P l e a s e  a d v i s e  o u r  s t a f f  o f  a n y  a l l e r g i e s .  

G r a t u i t y  o f  1 8 %  w i l l  b e  a d d e d  t o  p a r t i e s  o f  8  o r  m o r e .  
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