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$45 per person
First seating 6 pm

+$25 with pairings
Second seating 8pm

Welcome 2019NYEDECEMBER 31ST 2018
A M U S E

Chicken liver pate, red wine gel, fried capers 
Lamb meat ball, fennel yogurt 

Smoked oyster ceviche, parsley, lemon, shallot
W I N E  PA I R I N G

Stoneboat Bubble Boat

L E M O N  H E R B  R I S O T T O  S A L A D
Arugula, beet textures, micro greens

W I N E  PA I R I N G
Meyer Chardonnay

OR

PA N  S E A R E D  S C A L L O P S
Tomato saffron broth, smoked red potatoes, 

cauliflower foam, chive and bacon oil
W I N E  PA I R I N G

Roche Pinot Noir

S A U S A G E  S T U F F E D  C H I C K E N  
Spanakopita, carrot, chicken skin crunch, natural reduction

W I N E  PA I R I N G
Roche Pinot Noir

OR

G R I L L E D  R I B  E Y E  A N D  P R AW N  S A U S A G E
Rossi, wild mushroom and brussel sprouts

W I N E  PA I R I N G
Bartier Brothers Syrah

C H O C O L AT E  T R I O
Chocolate mousse, rum truffle, raspberry chocolate brownie

W I N E  PA I R I N G
Maverick Fia

OR

A P P L E  P E C A N  C A K E  
Sour cream chestnut ice cream 

W I N E  PA I R I N G
Stoneboat Pinotage


