
bc 

a r m o r y   s q u a r e 

  
  

C E L E B R A T E   N E W   Y E A R S   E V E   2 0 1 1 

_____________________________________________________________________ 

  

A M U S E   B O U C H E 

  

p o t a t o   t r u f f l e 

 parmesan, black truffle, leek fondue 

_____________________________________________________________________ 

  

S E C O N D   C O U R S E 

  

i c e   b e r g   w e d g e 

pancetta, tomato, blue cheese vinaigrette 

  



c r a b   c a k e s 

baby greens, old bay rémoulade 

  

i s l a n d   c r e e k   o y s t e r s 

champagne mignonette and classic cocktail sauce 

_____________________________________________________________________ 

  

T H I R D   C O U R S E* 

  

 f i l e t   m i g n o n   ‘o s c a r   s t y l e’ 

asparagus, butter poached crab, sauce béarnaise 

  

p a n   s e a r e d   h a l i b u t 

tomato confit, wilted spinach, caviar beurre blanc 

  

r a r e   ‘e v e r y t h i n g   c r u s t e d’   t u n a 

baby bok choy, apple wasabi puree, mango chili sauce 

  

r o a s t e d   h a l f   c h i c k e n 

truffled potato puree, broccoli, mushroom jus 



_____________________________________________________________________ 

  

F O U R T H   C O U R S E 

  

d a r k   c h o c o l a t e   m o l t e n   c a k e 

raspberry coulis, whipped cream 

  

f r e n c h   t o a s t   b r e a d   p u d d i n g 

vanilla ice cream, bourbon raisins, maple creme anglaise 

  

c h a m p a g n e   z a b a g l i o n e 

fresh berries 

_____________________________________________________________________ 

  

F O U R   C O U R S E   P R I X  F I X E   65.00 

*Please note the chef is concocting a potato gnocchi option for 
vegetarian's third course option  
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