restaurant

new year's eve -

Thursday, December 31, 2026

300 per person | 390 with wine pairing (plus tax and gratuity)

one

scallop champagne spuma, caviar

paix sur terre, paso robles, california 2024

{Wwo

trofie pasta uni, sunchoke

evening land, bourgogne blanc, france 2009

three

langoustine laksa curry, sweet potato

schodl, free your mind, austria 2023

four

duck duo parsnip, fermented pear

yves cuilleron, le village, cornas, france 2022

five
wagyu ribeye porcini, foie gras, burgundy jus
vietti, castiglione, barolo, italy 2014
$1X

cranberry granité trimbach framboise, sumac

SCVeln

citrus posset kumquat, ginger

dr. lippold, riesling auslese, iirziger wiirtzgarten, weltersberg, mosel, germany 2003

petits fours and chocolates

wine and food are subject to change.

executive chef, florian werhli restaurant manager, john contreras wine director, susanne wagner chef de cuisine, matthew laurich



