NEW YEARS EVE 2011-2012

PROHIBITION PARTY

“...prohibition is better than no liquor at all...”

APPETIZERS

waldorf salad apple jarr.l,.apple chips, roasted celery root, roasted
black Walnuts, splced raisins, coriander mayo

oysters rockefeller cracker crusted oysters, creamed spinach,
crispy parmesan, pernod gel

cream of chicken soup royale chicken meatballs, braised chicken,
ricotta dumplings, baby carrots, mushrooms, onions

MAINS

stuffed quail foie gras, focaccia, celery purée, natural jus, currants

beef bordelaise filet mignon, braised short rib, potato pavé, porcini
duxelles

lobster newburg.butte.r poached lobster, sweet potato gnocchi,
house-made chorizo, bitter greens, newburg glaze

DESSERTS

coffee cake affogato fried espresso beans, vanilla whiped cream
apple pie 4 la mode local apples, bay leaf gelato

chocolate mousse bavarian cream, almond praline

We use the best naturally-raised and organic
ingredients we can find, and source from local

SONOMA

growers, ranchers, and fishermen throughout
restaurant and wine bar

the mid-atlantic whenever possible.

CONSUMING RAW OR UNDER-COOKED FOODS INCREASES YOUR RISK OF FOOD-BORNE ILLNESS



