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North Salem, New York

New Vean's Fve Taating Menu

Anuse-Bouche
Abundance potatoes, Perigond black tuffle

Maine [obater
Florentino cauliftower, Jarvragon,
Buddha's hand vinaigrette
Dover Sole

Cooked «Meuniene» with sunchokes,

vin jaune sauce, caxar Anistal

Millbrook lfenison

Braised Dew Drop cabbage, foie gras,

hucklebervy sauce grand veneun

Kumquat and Jimut peppencorn
Grand Marnien biscuit, bumquat confit,

$195

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.



