
AMUSE

N e w  Y e a r s  E v e  M e n u
$ 1 5 0 + +  

Gnocchi fritto, duck pate, 100 years balsamic 

FIRST

Risotto in Bianco 
Essence of parmesan, shaved white truffle 




SECOND

Ricotta gnudi, butter poached lobster, Lobster sauce

ENTREE

Beef Tenderloin braciole a panade 
Prosciutto, caciocavallo, Swiss chard 

Black Truffle sauce, sweet onion relish, stewed lentil 

DES
SERT

Molten Chocolate Cake
Vanilla Bean Gelato 




notice: consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

S T A Y  G O L D E N


