Vaillimore®

SWEET. SAVORY. SOCIAL.
New Vear'sf\/e

AMUSE
Gruyere & Chive Gouger | Everything Seasoned Palmier | Sesame Phyllo Bites

SOUP OR SALAD

CHICKEN ORZO SOUP with Lemon & Dill
WHITE BEAN & CHORIZO STEW with Kale & Saffron
GRAPEFRUIT & ENDIVE SALAD with Miso Vinaigrette

APPETIZER

OREGANO & PAPRIKA SPICED LAMB RIBS with Lemon Labneh
SPINACH & BUTTERNUT SQUASH LASAGNA with Housemade Ricotta & Mozzarella

MAIN COURSE

PAN-SEARED CHICKEN with Sweet Potato Gratin & Lemon-Oregano Pan Sauce
ROASTED SALMON with Charred Leeks & Herb-Caper Sauce
CURRIED ROASTED EGGPLANT STEW with Toasted Couscous

DESSERT FLIGHT

Vanilla Panna Cotta with Sugared Cranberries & Fresh Orange Zest
Lemon-Ginger Sorbet
Pistachio Napoleon with Toasted Meringue

PETIT FOUR
Housemade Truffles & Marshmallows

$95 | person
gratuity not included



