
 

 
 
 

Chefs New Years Eve Menu 
 

‘Tasting of the Sea’ 
 
 
 

Amuse Bouche 
Dungeness Crab, Meyer Lemon, Extra Virgin Olive Oil, Chives 

 
 

Smoked Trout 
Beluga Lentils, Baby Carrots, Turnips, Creme Fraiche 

 
 

Seared Scallops 
Brown Butter Cauliflower, Winter Citrus, Grilled Endive, Puffed Tapioca 

 
 

Black Cod 
Roasted Crosnes, Piopinis, Sea Beans, Carrot Burre Blanc, Black Garlic 

 
 

Devoto Gardens Apple Tart 
Vanilla Ice Cream, Puff Pastry, Baileys Sauce 

 
 
 
 
 
 
 

Food $66 
Wine Pairing $24 
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