
New Year’s Eve Prix Fixe Menu
$135 per person

A Toast to the New Year
welcome glass of champagne with botanas assortment

FIRST COURSE
Tuna Crudo

yuzu, cucumber, jalapeño, radish, olive oil

SECOND COURSE
Black Bean Tamal

cotija cream, caviar, hoja santa, salsa asada

THIRD COURSE
(choice of)

Texas Wagyu Short Rib Barbacoa
sweet potato purée & mille-feuille, glazed carrots, jus

Pan-Seared Black Cod
roasted potatoes, celery root, white wine & serrano emulsion

DESSERT
(all included)

Apple, Apple, Apple!
apple tarte tatin, green apples marinated in citrus broth, 

green apple sorbet, caramel apple, miso cream

Petit Fours 
assorted sweet bites & chocolates


