
p a p i l l o n 
 
 

new year’s eve celebration 
60.00 

85.00 with wine pairing 
 

 
osetra caviar 

blini, kendall farms crème fraiche, micro amaranth, meyer lemon zest  

nino franco “rustico” prosecco, italy, nv 
.  .  . 

 
snow crab croquettes 

harissa aioli and pea tendril-micro fennel salad with vanilla bean-yellow curry vinaigrette 

domaine barat “le padabu” chardonnay, petite chablis, france, ‘06 
or 

american artisan cheese  
traditional accoutrements 

claiborne and churchill gewürztraminer, san luis obispo, ‘05 
or 

sonoma foie gras 
pan seared with, toasted pecan-cocoa dust, brioche, prosecco-honey poached See canyon quince, 

and BliS bourbon barrel aged maple syrup with sweet corn shoots 

cold heaven late harvest viogner, sanford and benedict vineyard, santa rita hills, ‘05 
.  .  . 

 
cauliflower-chevre bisque 

ramp coulis and roasted garlic croissant crutons   

dr. loosen riesling, mosel saar ruwer, germany, ‘06 
or 

windrose farms baby lettuce salad  
winter chicories, local red and gold beets, heirloom apples, candied pecans, and creamy maytag 

blue cheese dressing 

elk cove pinot gris, willamette valley, oregon, ‘06 
.  .  . 

 
crispy herb and green garlic risotto cake 

sautéed wild mushrooms, mushroom nage, shaved black truffles, and mache with parmesan 
reggianno and black truffle vinaigrette 

clos de nouys chenin blanc, vouvray, france, ‘06 
or 

natural black angus petit filet mignon 
grilled, with fingerling potatoes roasted in goose fat and herbs, bloomsdale spinach sautéed in 

bacon, gorgonzola fritter, and chanterelle marchand du vin sauce 

seventy five cabernet sauvignon, amber knolls vineyard, napa valley, ‘04 
or 

diver scallops 
pan seared with langosteins, sautéed fennel and wild sea bean salad, and saffron-lobster nage 

with fennel pollen 

triennes rose, provence, france, ‘06 
or 

poisson  
buttermilk brined and roasted, with butternut squash-toasted chestnut hash, brussels sprouts, 

papillon frites and pomegranate-cider chicken jus 

laetitia pinot noir, arroyo grande valley, ‘06 
.  .  . 

digestif*  
absinth tasting with ginger-mint ice and meyer lemon sugar 

.  .  . 
 

petit crème brule duo 
saffron-vanilla and lavender 

coffee or tea 
 

*absinth digestif is purely optional and is provided as a complementary gift from the chef.  The cost of the 
course is not included in the price of your meal…enjoy. 


