REVEILLON MENU
4‘C(')urses.for $42 per person

FIRST COURSE

Oyster and fennel stew with swiss puff pastry croustade
or

Spinach salad with warm bacon vinaigrette, boiled egg,
sweet red onions and candied pecans

SECOND COURSE

Alligator sausage with red potatoes, pickled mirlitons,
Creole mustard and arugula

or

Redfish beignets with Crystal butter sauce,
cane syrup and powdered sugar

THIRD COURSE

Grilled hanger steak with truffle fries,
arugula and chimichurri sauce

or

Braised lamb served over a parmesan grit cake,
topped with smoked tomato ragout
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or

Duck confit with pumpkin spoon bread,
“royal orange caramel and green bean amandine

"FOURTH COURSE

or

by dark chocolate and cinnamon
itons with vanilla bean ice cream
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