
 
 

AMERICAN GROCERY RESTAURANT 
New Year’s Eve 2011 

 
Four Courses – 70.  Optional Wine Pairing – 30. 

(includes complimentary glass of champagne) 
 
 
 

Course 1 
 

(choose one) 
 
 

Roasted Root Vegetable Salad, sunny side farm egg, walnut vinaigrette 
 
 

Fanny Bay Oysters, smoked char caviar 
(supplemental charge 5) 

 
 

Grilled Endive, house-cured salmon, pickled red onion, creamy dill 
dressing 

 
 

Winter Lettuces, fennel, hazelnuts, blood orange 
 
 
 
 
 
 
 

Course 2 
 

(choose one) 
 
 

Split Creek Farms Goat Cheese Gnudi, winter greens, lobster broth 
 
 

Crispy Veal Sweetbreads, braised bacon, pearl pasta, dijon cream 
 
 

Molasses - Glazed Pork Belly & Beans 
 
 

Seared Foie Gras, shallot jam, savory pancake, aged maple syrup 
supplemental charge 5. 

 
 
 
 

No substitutions please 
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Course 3 
 

(choose one) 
 
 

Red Porgy, olive oil poached potatoes, sea beans, sauce basquaise 
 
 
 

Braised Beef Tongue, parsley salad, pequillo risotto, sunchoke puree 
 
 
 

Grilled Squab Breast, crispy dressing, figs, arugula, foie - giblet sauce 
 
 
 

Tagliatelle, blue crab, swiss chard, lobster cream 
 
 
 
 
 

Course 4 
 

(choose one) 
 
 

Buttermilk Panna Cotta, citrus soup, beurre salt shortbread 
 
 
 

Chocolate Brioche French Toast, white chocolate creme anglaise 
 
 
 

Mountain Apple Cobbler, vanilla ice cream 
 
 
 

Chefs Selection of Artisan Cheeses with accompaniments, grilled bread 
 
 
 
 
 

No substitutions please 
 


