New Years Eve at Shelburne

5-Course Dinner $55 | Biodynamic Wine Pairing $35

Amuse Bouche + Bubbles

Course 1
Paired with Domaine de Pothiers Granit Rose 20, FR

Tartare of Yellowtail

Baby Beets. Salmon Roe.
OR
Root Vegetable Salad

Chow Chow. Creme Fraiche. v

Course 2
Paired with Chateau Landra Ventoux ‘18, FR

Cauliflower Veloute

white truffle creme fraiche.
OR

Sweet Carrot Soup

Miso Yogurt. v

Course 3
Paired with Pikasi Pinela 20, SL

Sablefish and Potato Brandade
Horseradish. Dill.

OR
Winter Squash Cappelletti

Sage. Parmigiano. v

Course 4
Paired with Brickhouse Pinot Noir ‘19, OR

Pork Loin

Bacon. Swiss Chard. Sweet Potato.
OR

Roasted Cauliflower Steak
Crispy Broccoli. Sweet Potato. Mornay. v

Dessert
Paired with Porto Meneres - 10 yr. Tawny Port

Apple and Almond Financier
Cranberry Sorbet. Sweetened Buttermilk Mignardises.

OR

Vanilla Crepaze

Citrus Curd. Honey Ice Cream. Mignardises. v

Supplements

Cheese Plate. Walnut Bread. Confiture. $20

Sturgeon Caviar. Brioche. Creme Fraiche. Chives. Sieved Egg. $50
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