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.. NEW YEAR’S EVE,
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.. Z e BURGUNDY ESCARGOT 13
P = 4 Lemon Garlic Butter : % 2 ¢ .
¢ HEIRLOOM TOMATO & BURATTA SALAD .
Local Buratte, Baby Arugula, Farmhouse Tomatoes, Marinated Grilled Red Onions, 2
’ < Aged Balsamic, Brioche Croutons, Basil Vinaigrette ® A ¥
ONION SOUP GRATINEE
J y Gruyeére B e '
4 ZUCCHINI BLOSSOM BEIGNETS &
¢ A Pontano Farms Zucchini Blossoms, Bay Scallops, Boursin, Tomato Compote, Pesto - »
: . TARTARE DE SAUMON .
Smoked & Fresh Salmon, Avocado Mousse, Grapefruit, Ginger Oil, ®

Pickled Shiitake, Cilantro, Lemon Aioli, Potato Crisps

ROASTED CAULIFLOWER & BROCCOLINI
Capgrs, Espelette, Tomato Gremolata, Roasted Garlic & Basil Aioli, Parmesan Reggiano

DAY BOAT SWORDFISH
Char Grilled, Cauliflower Risotto, Baby Spinach, Grilled Broccolini,
Crispy Capers, Brioche Croutons, Lemon Beurre Blanc

CHILEAN SEABASS
Pan Roasted, Butternut Squash, Brussels Sprouts, Spaghetti Squash,
Honey Glazed Parsnips, Sherry Bacon Jus

HUDSON VALLEY DUCK BREAST
Pan Roasted, Caramelized Fennel, Anjou Pear, Asparagus, Walnuts,
Strawberry Balsamic Duck Jus

PROVENCAL LAMB LOIN
Herb Crusted & Char Grilled, Braised White Beans, Confit Garlic,
Roasted Cherry Tomatoes, Fennel, Basil Pesto

BEEF BOURGUIGNON
Red Wine Braised Short Ribs, Roasted Button Mushrooms, Lardons,
Pearl Onions, Roasted Carrots, Yukon Pomme Purée

STEAK FRITES
100z Creekstone Farms Center Cut NY Strip, Maitre D’ Butter, Pommes Frites
FILET AU POIVRE :
Pepper Crusted Beef Tenderloin, Zlack Pepper Brandy Sauce, Pommes Frites

LEMON MERINGUE TART : TROPICAL BAVAROISE
Sable Lemon Crust, Lemon Mousse, Mango Mousse, Passionfruit Coulis, Sable Breton
Soft Toasted Meringue TIRAMISU

FERRERO ROCHER! Vanilla Mascarpone Cream, Landy Finger Cake,
Chocolate & Hazelnut Mousse, Cripsy Praline _ Coffee & Amaretto

$78 PER PERSON
+7% Tax and 20% gratuity ISAAC CERNY (v PISTACHEWPB.CPM

Eating raw or undercooked fish, shelfish, eggs or meat increases risk of food borne |Ilnesses
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