
 

 

New Years 2025 
 
No. 0 Amuse 
B E E T  C U R E D  S T R I P E R / S M O K E D  T R O U T  R O E / D I L L / F A M O U S  L A T K E   

 

No. 1 Appetizers 
AH I  TU N A  PO K E  
peanu t s ,  wa rm s t i c k y  k - n - a ’ s  whea tbe r r i e s ,  a vocado ,   
k imch i j ews  ye l l ow  s r i r a cha  mayo (g r eg ’ s  ch i l e s )  
 
I A N ’ S  CA U L I F L O W E R  CH O W D E R  
pecon i c  bay  s ca l l op s ,  j en ’ s  app l e s ,  sp i c y  koh l r ab i  
 
HO U S E  CU R E D  BR E S A O L A  
a r t ’ s  r aw  mi l k  r i co t t a ,  k e r r y ’ s  honey ,  f i g s ,  de l i c a t a  squa sh  

 
No. 2 Middle(for the table) 
 
GR E E N  TH U M B  OR G A N I C  SU N C H O K E  &  SP I N A C H  DI P  
shaved  t r u f f l e s ,  mecox  bay  s i g i t   
 

No. 3 Entrees 
HU D S O N  VA L L E Y  ST E E L H E A D  W/  24  MO N T H  MI S O  
aw mura sak i  swee t s  &  smoked  pu rp l e  da i kon ,  w i l t ed  mus t a rd s  
 
LO B S T E R  CA S S O U L E T (O F  S O R T S )O R  PA S T A  FA G I O L E?  
house  smoked  duck  s au sage ,  ma r i l e e ’ s  y e l l ow  eye  pea s ,   
l a y t on ’ s  t oma toe s ,  dy l an ’ s  ma l f ad i  
 

DR Y  AG E D  NE W  YO R K  ST R I P  
ma r i l e e ’ s  po t a t o  g r a t i n ,  aga the ’ s  k i ng  t r umpe t  mush rooms ,   
t r u f f l ed  s eaweed  bu t t e r  
 

No. 4 Desserts 
CH O C O L A T E  BA N A N A  CR O I S S A N T  BR E A D  PU D D I N G  
j ohn ’ s  d r i v e - i n  banana  hea th  ba r  c r unch  i c e  c r eam 
 
CH A M P A G N E  CH E E S E  CA K E  
l emon  cu rd ,  c and i ed  z e s t ,  meye r  l emon  c r ema  
 
$135      
ava i l ab l e  a f t e r  9pm.  
inc ludes  champagne toas t ,  d inne r ,  danc ing & max imum 
mer r imen t  
 


