
$200 PER PERSON

FIRST COURSE
Choice of

feuilleté of  
nantucket bay scallops 

butternut squash, honey crisp apple,  
dill, sauce normande 

a5 wagyu carpaccio  
potato terrine, charred pearl onion, 

crème fraîche, baika caviar

8
SECOND COURSE

Choice of

chestnut agnolotti  
crispy duck confit, brussels sprouts,  

brown butter parmesan emulsion  

champagne risotto   
perigord black truff les, acquerello  

carnaroli rice, parmigiano reggiano  

8
THIRD COURSE

Choice of

black sea bass en croute  
lobster black truff le mousse,  
braised leeks, sauce dugléré 

tournedo rossini 
filet mignon, foie gras, 

wilted spinach, armagnac jus   

8
FOURTH COURSE

Choice of

butterscotch crème brulée tart 
brown butter, whipped cream  

tarte normande  
caramelized apples, frangipane,  

calvados caramel, crème fraîche ice cream

Price does not include tax, gratuity, or beverages. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of foodborne illness. 12/31/25



W H E R E  S TA T E S M E N  D I N E
S I N C E  1 9 0 6

( 2 0 2 )  2 4 1 - 8 0 0 0

o c c i d e n ta l d c .c o m

new year's eve prix fixe menu


