
 
New Year ’s  Eve  -  2010 Menu  
 
Five-Course Prix Fixe Menu: $55/person 
Includes: Salad, Soup, One Appetizer, One Entrée and Dessert. Wine pairing optional.  
 

Soup & Salad: 

Pea, Parsnip & Tarragon Soup   Creamy goodness of English peas, sweet parsnip roots, creamer potatoes and 
shallots with creamy tarragon yogurt sauce.  
(A La Carte Price: $9) 
 
Citrus Lover’s Salad   Blood orange and pomelo with pickled fennel over a bed seven leaf baby greens, tossed in 
pomegranate, white balsamic vinaigrette and topped off for perfection with shaved Spanish manchego cheese 
(A La Carte Price: $9)  
 
Appetizer: 

 Vegetarian Option 
Chickpea Popper   A flavorful burst of a fresh mashed chickpea, leek, and mushroom mix and Spice Monkey’s 
Mediterranean spices, wrapped in a fresh wonton. Served with a Mango Cranberry Chutney dipping sauce.  
(A La Carte Price: $10) 
 
Meat Option 
Salmon Popper   Wild salmon, fresh herbs and cream cheese wrapped in a fresh wonton. Served with a mango 
cranberry chutney dipping sauce. (A La Carte Price: $12) 
 
Entrée: 

Savory Short Ribs   Tender short ribs braised with red wine, chocolate, fresh herbs, cherry tomatoes, creamer 
potatoes, and root vegetables over purple corn grits. (A La Carte Price: $35) 

Cozy Chicken Super tender, braised chicken with white wine shallots and root vegetables, on a Huckleberry 
Couscous. (A La Carte Price: $30) 

Crepe Cannelloni   Thin Italian-style crepe filled with wild mushrooms, fresh herbs, red Swiss chard and goat 
cheese, topped off with a white béchamel sauce. (A La Carte Price: $25) 

Dessert: 

Poached Pear Tart   Three-hour red wine, caramel poached pear, baked fresh in a crisp 
tart with house-made cardamom whipped cream and topped off with sherry wine sauce 
reduction.  (A La Carte Price: $10) 

Space is limited. The first seating is at 5:30pm. Call 510.268.0170 to make advanced 
reservations. A credit card number will be required to hold your reservation. 


