éms RO & WINE BAR December 31
]1@7 TESTAROSSA

atTESTAROSSA Happy NeW Year WINERY

$126/guest | $94 Wine Pairing Supplement | 20% gratuity added to all parties

To Begin
Parker House Rolls, cultured garlic butter
Canapes
Oysters Rockefeller | Feta Stuffed Dates | Black Truffle Gougeres
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First Course

Arrowhead Cabbage Waldorf

grapes, walnuts, celery, lemon ricotta
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Add Course I Jor the whole table +$40/guest supplement

N25 Osetra Caviar, with accompaniments
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Second Course

White Alba Truffle Risotto

7 year aged acquerello carnaroli rice, 30 month aged parmigiano reggiano
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Main Course | choose one

Winter Squash Cannelloni
leeks, pecorino romano, sage, black pepper

Seared Day Boat Scallops
lentils, celery root, tarragon, meyer lemon beurre blanc

Pinot Noir Braised Prime Short Rib
black eyed peas, wilted greens, jus

14 Day Dry Aged Flannery USDA Prime Rib +$26 supplement

mashed potatoes, wilted greens, jus, horseradish cream
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Dessert | choose one

German Chocolate Mousse
sesame biscuit, coconut whip, halva drizzle

Meyer Lemon Tart
toasted meringue



