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first course

select one

Second course

select one

third course

select one
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BONE MARROW

meitre d ‘butter / chanterelle mushrooms / toast points

SEARED SCALLOP
lobster cream / caviar / champagne foam
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LOBSTER OSCAR N
filet / béarnaise sauce / grilled asparagus °
PORK ROULADE

bacon / mushroom / fig & apple jus / whipped potato

CHOCOFLAN IMPOSSIBLE CAKE

bourbon caramel / dark chocolate

CHAMPAGNE CREME BRULEE .

fresh berries / micro mint ‘j) ‘.
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the details

SATURDAY, DECEMBER 31 4PM - 1AM

PRICING ADULTS 90.00++
RESERVATIONS 262.249.3832

Notice: Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne iliness. Tax and gratuity additional



