
NEW YEAR’S EVE CAVE DINNER

Passed Amuse - Bouche
potato pancake - spiced yogurt - caviar - chives

chard ravioli - mascarpone - raisins - pinenuts

glazed shortrib -  apple chutney - oil caviar

Dinner
tuna tartar - persian cucumber 

trout roe - toasted pinenuts

roasted butternut squash soup - toasted pepitas 
ricota tortelini -  shaved black truffle

lobster salad - citrus segment 
avocado mousse - shaved baby veggies

local greens - chardonnay vinaigrette

snake river farm wagyu new york 
smoked onion jam - garlic mashed potatoes 
sautéed wild mushroom - sauce perigourdin

golden pear mini entremet 

fromage blanc mousse

spiced poached pear compote

dark chocolate krispie rice

Dessert


