
Bondir Concord 
 

Menu for New Year’s Eve 
 

Breads 
Warthog Whole Wheat Sourdough 

Chocolate Rye with Einkorn 
 
❧ 
 

Caviar Butter Sandwiches 
Petite Jarrahdale Pumpkin Tarts 

Sparkling Wine Punch 
 
❧ 
 

Jonah Crab Dashi Consommé 
Dulse Gelée, Periwinkles, Nantucket Scallops, Mussels 

 
Roasted Celeriac Consommé 

Trio of Raviolini: Chestnut, Fairy Pumpkin, Chantrelle 
Paired with Chidaine Mountlouis Brut, Loire Valley 

 
❧ 
 

Red Flint Corn Tamales 
Ancho Chili Pork Belly, Dahlia and Green Strawberry Curtido 

 
White Carrisotto 

Orange Carrot Froth, Yellow Carrot Bavarian, Pickled Nasturtium Berries and Beets 
Paired with 2012 Rainoldi Nebbiolo, Italy Rosé 

 
❧ 
 

12 Week Dry-Aged Vermont Wagyu Ribeye 
Pittsburg Sear, Bonito, Foie Gras, Miso-cured Parsnip, Red Cress 

 
Waldoboro Green Neck Turnip 

Black Truffle, Black Walnut, Parmigiano, Pear Pickles 
Paired with Perrier Jouët 1973 (sherry) 

 
❧ 
 

Okinawa Black Sugar & Chocolate Soufflé 
White Alba Truffle Ice Cream 

 
Pumpkin Seed Oil Cake 

Squash, Citrus, Rhum 
Paired with Bondir Black Truffle Porter 

 


