new year’s eve dinner

december 31t

start with a glass of

ruinart blanc de blancs
or
ruinart rosé

first

oyster rockefeller
spinach, béarnaise, pernod
2014 benoit ente ler cru houilleres chassagne montrachet, france

seared foie
verjus poached pear, brioche
2013 robert weil kiedrich grafenberg spatlese riesling, germany

seared king crab
lemon better grits, mustard greens
2014 benoit ente ler cru houilleres chassagne montrachet, france

frisée & mushroom salad
cider, rogue river bleu
2014 benoit ente ler cru houilleres chassagne montrachet, france

mains

roasted prime ribeye
broccolini, truffle mash, poivre vert
2003 chéteau haut-batailley, pauillac, france

roasted chicken
cous cous, baby onions, braised kale
2010 domaine de montille Ter cru sizies, beaune, france

sea bass
cauliflowers, crispy potato, beurre blanc
2010 domaine de montille 1er cru sizies, beaune, france

tagliatelle
truffle butter, poached egg, chive

2010 domaine de montille 1er cru sizies, beaune, france

dessert

earl grey créme brilée

lemon chiffon macaron, honey sugar
taylor 10 yr tawny port

72% chocolate mousse
pistachio cake, milk chocolate ice cream
taylor 10 yr tawny port

$295 ++
wine pairing option $50 ++
per person price does not include tax or gratuity

#ajaxtavern ~ @thelittlenell facebook.com/thelittlenellaspen  thelittlenell.com/dining



