
 

 
 

 

Happy New Year, 2026!!! 
 

Complimentary Champagne Toast/Amuse Bouche 
 

 

First Course 
 

Shellfish Bisque 

scallops, shrimp, lobster, crab 
 

Beet Salad 

greens, chevre, beets, pumpkin seed brittle, spiced honey vinaigrette 
 

Second Course 
 

Tuna Tartar 

pineapple salsa, seaweed, wonton crisp 
 

Carpaccio 

A5 wagyu, foie gras mousse, truffle ,caviar 
 

Foie Gras 

torchon, belgium waffle, quince blueberry preserves, pedro ximenez 
 

Ricotta Gnocchi 

mushrooms, shaved reggiano cheese, basil oil 
 

Mezcal Salmon 

mescal cured salmon, avocado lime crema, tortilla crisp 
 

Octopus 

char grilled ,chorizo, patatas brava, saffron aioli 
 

Third Course 
 

Elk Chop 

chocolate coffee rub, date granola faro, zinfandel glace 
 

Filet Mignon 

parsnip puree, sauce aupoivre, crumbled bay blue 
 

NY Strip 

16oz dry aged ,cowboy butter, potato gratin 
 

Lobster Tails 

poached, saffron lobster risotto, pancetta, lemon crème fraiche 
 

Sea Bass 

beluga lentil, crab, crawfish, thai glaze  

 

Fourth Course 
 

Tiramisu 

chocolate garnish, coffee sauce 
 

Crème Brulee 

rich & velvety custard, burnt sugar crust 
 

Basque Burnt Cheese Cake 

blueberry bourbon basil compote 
 

Executive Chef / John Schatz 
 

$145 per person 

20% service charge and 6.625 % NJ sales tax, will be added to ALL checks 


