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N E W  Y E A R ’ S  E V E  D I N N E R

Slow-Cooked Hal ibut  wi th  Lobster  Rav io l i
Shaved b lack  t ruf f le ,  cav iar  beurre  b lanc

Le Clos  Jordanne Pinot  Noi r  or  Chardonnay ,  N iagara  (5  oz)

PA I R E D  W I T H

White  Asparagus Soup
Cashew crema,  leek  emuls ion

Love B lock  Sauvignon Blanc ,  New Zealand (5  oz)

PA I R E D  W I T H

Dulce  de  Leche Lava Cake
Cinnamon ice  cream

Taylor  F ladgate  Tawny Por t  10  Year,  Por tugal  (1 .5  oz)

PA I R E D  W I T H

Add whole  Nova Scot ia  lobster  |  80

Add ha l f  Nova Scot ia  lobster  |  40

3 - C O U R S E  P R I X  F I X E  |  1 0 0  P E R  P E R S O N  

Sommel ier  se lected  wine  pa i r ings  |  38  per  person


