
FIRST COURSE
Citrus & Shaved Fennel Salad
Organic micro greens, citrus honey vinaigrette, shaved organic fennel, 
herbed chèvre cheese, pickled radish, citrus segments, fennel frond 
emulsion

CELLAR SELECTION: Appassionata Riesling GG 2017

SECOND COURSE
Lobster Gougers
Butter poached Maine lobster, yuzu remoulade, pickled sweet onion, 
Public Coast Farm micro greens

CELLAR SELECTION: Evening Land ‘Seven Springs’ Chardonnay 2023

ENTRÉE
Prime Filet Oscar
All natural prime Angus beef, truffled potato gratin, grilled Cipollini 
onions, garlic & herb carrots, foie gras béarnaise

CELLAR SELECTION: Mark Ryan ‘Dissident’ Cabernet Sauvignon 2023

DESSERT
Signature Dessert Trio
Vanilla crème brûlée, flourless dark chocolate torte, huckleberry 
cheesecake, caramel sauce, toasted Oregon hazelnuts

CELLAR SELECTION: Warre’s Otima 20-yr Tawny Port

$229 per person | includes Cellar Selection Wine Pairing

December 31, 2025 

Executive Chef Aaron Bedard

Executive Sous Chef  Jeff Slemaker

Pastry Chef  Nicole Evans

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

Please no cell phone use in The Dining Room.

DINNER MENU
Happy New Year’s Eve!
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