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Feast on a fabulous five-course dinner created by Executive Chef
Stephen Lewandowski and dance the night away to the
swing, funk and rhythm & blues of

Seating is from 9:15 to 10:30 PM and includes
A 5-Course New Year's Eve Dinner
Dancing until 2 AM
Live Entertainment by the Ron Sunshine Band
Holiday Party Favors

Dress is Festive

$175 per guest

exclusive of beverages, tax and gratuity

Reserve before December 1st: $150 per guest

For reservations, call (212) 941-3900.




New Year's Eve Menu
Wednesday, December 31, 2009

Tribeca Trio
Parmesan Panna Cotta | Date Compote
Marinated Gulf Shrimp | Avocado Mousse
Veal & Mushroom Terrine | Truffle Vinaigrette

Porcini Cavatelli
Wild Mushroom Ragout, Swiss Chard & Pancetta, Pecorino Toscano

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

or

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

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

New Year's Eve ‘Reveillon’ of Chocolate

$175 per guest

exclusive of beverages, tax and gratuity

For an early celebration, a special a la carte menu
will be available from 5:30 to 8:45 PM.
Reservations will be accepted between 5:30 and 6:45 PM.

NEW Years Day
FTIDAY, 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.

Drew Nieporent, Proprietor Stephen Lewandowski, Executive Chef
Martin Shapiro, Managing Partner Stéphane Motir, Pastry Chef
18% gratuity will be added to your check. Happy New Year!



