NEW YEAR’S EVE MENU

$75.00 plus tax and gratuity

AMUSE

TASTING CANAPE FROM SASSO’S KITCHEN

PRIMI

ROMAINE LETTUCE / TRUFFLE SCENTED CAESAR DRESSING / MARINATED MIXED BEETS /
CANDIED WALNUTS

SECONDI

BROWN BUTTER ROASTED SQUASH SOUP / CREME FRAICHE SAGE CUSTARD /
POMEGRANATE SYRUP

OR

BRAISED LAMB RAVIOLI / PEARL ONIONS / BRAISED SWISS CHARD /
PARMIGIANO HERB EMULSION

OR

SEARED RARE YELLOWFIN TUNA / GLAZED GULF SHRIMP /

WARM BLUE HILL BAY MUSSEL SALAD / ROASTED MARINATED FENNEL



ENTRATA

YUKON GOLD POTATO GNOCCHI / BUTTER POACHED LOBSTER /LOBSTER EMULSION /
HONEY ROASTED SHALLOTS / KING OYSTER MUSHROOMS/ WATERCRESS

OR

FIG GLAZED BRAISED BEEF SHORT RIBS / GORGONZOLA SEMOLINA DUMPLING /

BRULEED CIPOLLINI ONION

OR

PAN ROASTED GEORGES BANK SCALLOPS / MACOMBER TURNIP PUREE /

SMOKED BACON / ROASTED BRUSSELS SPROUTS

DOLCE

VALROHNA CHOCOLATE MOUSSE / CARAMEL-CHOCOLATE GLAZE / PISTACHIO BRETON /

WHIPPED CREME FRAICHE / FLEUR DE SEL / PASSION FRUIT CREME ANGLAISE.

OR

SASSO TIRAMISU / ESPRESSO SEMIFREDDO / SWEET MILK GELEE / BISCOTTI



