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NEW YEAR'S EVE
2024

FOUR-COURSE DINNER $185

FIRST

PARSNIP VELOUTE

King crab, savory granola

SECOND

CHOICE OF

NANTUCKET BAY SCALLOPS

Caulini, brown butter, yuzu
OR
CURED KANPACHI CRUDO

Citrus vinaigrette, raw and pickled vegetables

OR

EGG CUSTARD
Rutabaga, apple, winter truffle

THIRD
CE

CHOI OF

DRY-AGED BEEF SIRLOIN

Baked celery root, carrots, pastrami spice

OR
GRILLED BLACK COD

Brussels sprouts, guanciale

FOUR'%“H

CHOICE F

VANILLA GATEAU

Champagne, pomegranate, citrus, almond

OR
MANJARI CHOCOLATE CAKE

Black cocoa, beet, long peppercorn, ginger

CONSUMPTION OF RAW OR UNDERCOOKED PROTEINS MAY INCREASE THE RISK OF FOODBORNE ILLNESS.
LEASE INFORM YOUR DINING CAPTAIN OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS.

o

RELAIS &
CHATEAUX



