
New Year’s Eve Menu
West Coast Shucked Oysters (1 per person)
cucumber gelée, mignonette, lemon, horseradish 
GF/DF

Chicory Salad
orange, grapes, st. Agur, pecan praline
champagne-mustard dressing
GF/V

Choice of Main

Fraser Valley Duck Breast 70
foraged mushrooms, autumn fruit mostarda
sage roasted root vegetables, caraway-carrot jus

GF/V

OR 

8oz Tenderloin                             85
smoked onion marmalade
carrot-truffle purée
toasted rice dukkah, red wine jus
GF

Chocolate Decadence 
sake kasu dark chocolate pâté 
koji namelaka, cocoa nib tuile
sake milk foam, chocolate soil
GF

Glass of Unsworth Sparkling Rosé      9
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