
4-Course Dinner | Available Friday through Monday, 5:00 p.m. to 9:00 p.m.
$75 

First Course 
choice of

Second Course
choice of

Fried Oyster Salad
Butter Lettuce, Roasted Pumpkin, Crispy Shaved

Winter Roots, Pepitas, Pomegranate Dressing 

Ham-Wrapped Braised Endive
Comte Cheese Mornay, Prosciutto Crisp, Pork Glaze

Sweet Potato Gnocchi
Sautéed Oyster Mushroom, Gorgonzola Cream

Third Course
choice of

Grilled Grouper
Asparagus and Salsify, Toasted Almonds, Champagne Beurre Blanc

Pan-Seared Duck Breast
Satsuma, Angostura, and Red Beet Purée, 

Sautéed Exotic Mushrooms, Blackberry Venison Reduction

Dessert
Chocolate Yule Log

Known as “France’s Breadbasket” for its rich bounty of dairy and grain products, Normandy, France,
 is perhaps better known today as the site of D-Day, one of the most pivotal battles in history. Upon landing, 

Allied servicemembers were almost immediately greeted by the local Normans who provided valuable 
enemy intelligence, food and drink, and a warm camaraderie that still exists today.

Réveillon 2026

Lobster Bisque
Lobster Meat, Cream, Brandy

Cream of Roasted Celeriac
with Roasted Chestnut


