a NEW YEARS FEATURED MENU

DECEMBER 31°7

STEAMED MUSSELS

white wine, butter, red onions, aji

amarillo, arugula, sweet baguette
$34

SALMON TARTARE

red onions, red bell peppers, celery, soy
sauce, oyster sauce, apple cider vinegar,
taro chips $25

TROUT A LA PLANCHA

aji amarillo chimichurri, roasted
brussels sprouts $38

SURF AND TURF

12 oz New York, prawns, truffle
mashed potatoes, sautéed green
beans, onion cream sauce $68

TRIPLE CHOCOLATE MOUSSE

white, brown, and dark chocolate,

mixed berry coulis $12




