
NEW YEAR’S EVE
2025

GF gluten-free   VEG vegetarian

cho ice  of

B A K L A V A  phyl l o ,  p i s t a ch io ,  honey

B A S Q U E  C H E E S E C A K E  van i l l a  c rema,  luxardo cher r i e s  GF

L E M O N  O L I V E  O I L  C A K E  l emon curd ,  b la ckb er ry c ompote ,  wh ipp ed labneh

D E S S E RT

S TA RT E R S

D I P  D U O  whipp ed r i c o t ta ,  hummus ,  baz lama,  p i t a ,  c rud i té  VEG

B AC O N  W R A P P E D  DAT E S  marcona a lmond,  medj ool  date

fo r  the t ab le

master sommelier’ s wine pairing
menu available +$75++

MIDNIGHT DISCO

S EC O N D  C O U R S E
cho ice  of

CA ST  I R O N  B R I C K  C H I C K E N 

bra ised fregola,  red zhoug

G R I L L E D  S K I R T  S T E A K * 
c rushed p otato ,  a rugu la  GF

S P A G H E T T I  A L L A  N E R A N O

zucch in i ,  parmesan,  beurre  monté  VEG

R O A S T E D  B R A N Z I N O

A C Q U A  P A Z Z A

fennel ,  ka lamata ol ive,  capers  GF

2 0 o z  D R Y - A G E D  B O N E - I N  R I B E Y E *  + 4 0 

arugu la ,  l emon,  o l ive  o i l  GF

G R I L L E D  L A M B  C H O P S *  G R E E K - S T Y L E  + 2 0 

o l ive  o i l ,  o regano ,  mint  chermou la ,  l emon GF

F I R S T  C O U R S E
fo r  the t ab le

G R E E K  S A L A D 

mar inated tomato,  feta,  red on ion, 
ka lamata ol ives  GF VEG

M A N T I  D U M P L I N G S 

sp i c ed beef ,  greek yogur t ,  c r i spy garl i c & chi l i

S P I C Y  T U N A

&  C R I S P Y  R I C E

sr i racha a io l i ,  sweet  soy,  fresno GF

F L A M I N G  S A G A N A K I

kasser i  cheese,  lemon,  p it a  VEG

S U S H I  P L AT T E R  + 4 0  chef ’s  select ion

first  seat ing $125++
second seat ing $195++

per person



S k i n n y  M a rg a r i t a  1 9
reposado tequila, fresh lime, cucumber, mint, agave nectar

S u n s e e k e r  2 1
reposado tequila, miso-infused mezcal, aperol, italian strawberry liqueur, fresh lime

E s p r e s s o  M a r t i n i  2 1
ketel one, borghetti italian liqueur, slow-steeped coffee

T h i r t y  L o v e  1 9
haku japanese vodka, st. george basil, grapefruit cordial, fresh lime, sel de provence

M o d e n a  O l d  Fa s h i o n e d  2 1
elijah craig, nocino walnut, p.ferrand dry curaçao, demerara sugar, aromatic bitters

COCKTAILS

WINE

P I N OT  G R I G I O  MATTEO BRA IDOT  fr iu l i ,  i t a ly   16/24  6 4

S OAV E  PRÀ   veneto,  i t a ly  1 8/2 7  7 2

F R I U L A N O  RONC PLATÂT   c o l i o ,  i t a ly   2 3/3 5  9 2

S A U V I G N O N  B L A N C  BLALOCK + MOORE  marlborough, new zealand 16/24  6 4

C H A R D O N N AY  FLOWERS  s onoma  coa s t ,  c a l i fo rn i a   2 5/3 8  10 0

S K I N  C O N TACT  V INO VOLTA ‘DIFFERENT SKINS ’   swan val ley,  austra l ia  19/2 9  76

W H I T E

G R E N AC H E  RUMOR  c ô t e s  de  provenc e,  franc e   19/2 9  76

ROSÉ

P I N OT  N O I R  ST.  I NNOCENT MOMTAZI   w i l l amet t e  va l l ey,  o regon   2 2/3 3  8 8

N E R O  D ’AVO L A  MARY TAYLOR ‘ CLARA SALA’   s i c i ly,  i t a ly   1 7/2 6  6 8

T E M P R A N I L LO  LA R IOJA ALTA ‘VIÑA ALBERDI ’   r i o j a ,  spa i n   2 0/3 0  8 0

S U P E R  T U S CA N  SAN POLO ‘RUB IO’   tu s c any,  i t a ly  2 1 /3 2  8 4

CA B E R N E T  SAU V I G N O N  SEPPELTSF I ELD  c l a re  va l l ey,  au s t ra l i a  19/2 9  76

R E D  B L E N D  MEGAS OENOS   p e lop onne s e ,  g re e c e    24/3 6  9 2

CA B E R N E T  SAU V I G N O N  SEQUOIA GROVE  napa val ley,  ca l i forn ia 3 5/4 8  1 3 2

R ED

SPA R K L I N G
C H A M PAG N E  BI LLECART-SALMON ‘BRUT RÉSERVE ’   champagne,  franc e  34 160 

P R O S E C C O  R O S É  TASI   veneto,  i t a ly  1 8  8 0

B L A N C  D E  B L A N C S  RAVENTÓS I  BLANC   c ava ,  spa i n   2 1  8 4


