EXECUTIVE CHEF DAVID BLACKMON
SOUS CHEF JORDAN BUENDIA

ROC0J0

STEAK

NEW YEAR'S EVE

$150 (Not including tax or gratuity)

Please choose one from each of the following courses

1ST COURSE

Beef Tartare
Sesame Aioli, Kimchi, Pickled Daikon, Potato Pave

Foie Gras
Pickled Root Vegetable, Lime Vin, Cilantro, Brioche

Scallops
Sunchoke, Truffle

2ND COURSE

Cauliflower Bisque
Maitake Mushroom, Truffle, Herb Crouton

Wedge Salad

Heirloom Tomato, Bacon Jam, Chive, Bleu Cheese Dressing

Roasted Beet
Date, Walnut, Cherve, Citrus, Radicchio, Tarragon

3RD COURSE

Filet Mignon
Red Wine Onion, Potato Puree, Crispy Garlic, Hollandaise
16 oz Prime Ribeye for an additional $28

Chilean Sea Bass

Celery Root, Carrot, Turnip, Lobster, Caviar

New Zealand Elk
Crispy Brussels, Romesco, Cherry Demi-Glace

DESSERT

Apple Bread Pudding
Vanilla Ice Cream, Brandy Apple Butter

Chocolate Torte

Vanilla Ice Cream

*Consuming raw or undercooked meats, eggs, poultry, fish or shellfish increases your risk of contracting a foodborne illness, especially if you have certain medical conditions.



