
 

 
New Year’s Eve MenuNew Year’s Eve MenuNew Year’s Eve MenuNew Year’s Eve Menu    
Wednesday, December 31, 2009 

 
 

Tribeca TrioTribeca TrioTribeca TrioTribeca Trio    
Parmesan Panna Cotta | Date Compote 
Marinated Gulf Shrimp | Avocado Mousse 

Veal & Mushroom Terrine | Truffle Vinaigrette 
 
~ 
 

Porcini CavatelliPorcini CavatelliPorcini CavatelliPorcini Cavatelli    
Wild Mushroom Ragoût, Swiss Chard & Pancetta, Pecorino Toscano 

 
~ 
 

Dover Sole Stuffed with Maine LobsterDover Sole Stuffed with Maine LobsterDover Sole Stuffed with Maine LobsterDover Sole Stuffed with Maine Lobster    
Peekytoe Crab, Leek & Fennel Fondue, American Caviar Sauce 

 

or 
 

Grilled Filet MignonGrilled Filet MignonGrilled Filet MignonGrilled Filet Mignon    & Red Wine Braised Short Ribs& Red Wine Braised Short Ribs& Red Wine Braised Short Ribs& Red Wine Braised Short Ribs    
Black Truffle Hollandaise, Brown Butter Root Vegetables 

 
~ 
 

Selection Selection Selection Selection of Artisanal Cheeseof Artisanal Cheeseof Artisanal Cheeseof Artisanal Cheese    
Fig Jam, Quince Paste & Raisin Walnut Bread 

 
~ 
 

New Year’s Eve ‘Reveillon’ of ChocolateNew Year’s Eve ‘Reveillon’ of ChocolateNew Year’s Eve ‘Reveillon’ of ChocolateNew Year’s Eve ‘Reveillon’ of Chocolate    
    
    

$175 per guest  
exclusive of beverages, tax and gratuity 

 
 

 
 

New�Year's�DayNew�Year's�DayNew�Year's�DayNew�Year's�Day����
Friday,�January�1,�2010�

 
Continue the celebration! 

Relax and enjoy the morning after the countdown 
at our Holiday Brunch from 12:00 to 3:30 PM. 
Dinner will be served from 5:30 PM to 10:30 PM. 

 
 

Stephen Lewandowski, Executive Chef                                                                                                                     Stéphane Motir, Pastry Chef 


