
FIRST COURSE

S M O K I N G  S C A L LO P  C R U D O  

 WINE PAIRINGS

P R E M I U M :  Ruinart, Blanc de Blancs, Brut Champagne, France, NV
H O U S E :  Gaston Chiquet, “Tradition,” Premier Cru, Brut, Champagne, France, NV

N Y E  E X P E R I E N C E
PREMIUM WINE PAIRINGS   $150 per person    

HOUSE WINE PAIRINGS   $75 per person

GENERAL MANAGER BRYAN GRAHAM    |    EXECUTIVE CHEF EUGENIO REYES

 

Pomegranate Seeds, Jalapeno Vinaigrette, Caviar

 SECOND COURSE

TO R O  C A R PA C C I O  

 

Beet and Goat Cheese Mousse, Yuzu Vinaigrette

LO B ST E R  R AV I O L I  

 

White Wine Lemon Garlic Butter, Lobster Roe

A U ST R A L I A N  WA G Y U  F I L E T  

 

Roasted Asparagus, Baby Fennel, Creamy Polenta, Aged Balsamic Reduction

C H O C O L AT E  TO R T E  

 

Dark Valrhona Chocolate Ganache, Flourless Chocolate Cake, 
Spiced Almond, Gold Leaf Dusted Chocolate

THIRD COURSE

FOURTH COURSE

FIFTH COURSE

WINE PAIRINGS

P R E M I U M :  Domaine Wachau, Kellerberg, Gruner Vetliner, Smaragd, Wachau, Austria, 2022
H O U S E :  Robert Sinskey, “Abraxas,” White Blend, Carneros, California, 2019

WINE PAIRINGS

P R E M I U M :  Albert Bichot, Meursault, “Domaine du Pavillon” 2020
H O U S E :  Olivier Le�aive, “Les Setilles,” Chardonnay, Burgundy, France, 2022

WINE PAIRINGS

P R E M I U M :  O’Shaughnessy, Cabernet Sauvignon, Napa Valley, California, 2019
H O U S E :  Spottswoode, “Lyndenhurst,” Cabernet Sauvignon, Napa Valley, California, 2021

WINE PAIRINGS

P R E M I U M :  Kopke 1985 Vintage Port
H O U S E :  Graham’s 20 Year Tawny Port 


