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NEW YEAR'S EVE MENU

AT ENO VINO WEST

$120 per person
Optional wine pairings available

HIRS T

roasted chestnut & wild mushroom velouté - cognac-infused créme fraiche

- shallot crisps - truffle essence

SECOND

smoked gouda & lardon pierogi - parmesan & caramelized onion cream

- lemon-champagne oil - pomegranate pearls

THIRD

seared barramundi - silky tomato beurre blanc - stir-fried garlic spinach - dill oil

FOURTH

roasted herb-crusted filet de boeuf - sweet potato & chives au gratin

- caramelized leek - confit cherry tomatoes - madeira veal demi-glace

FIFTH

dark chocolate temptation cake - blackberry balsamic gastrique

- vanilla bean-mascarpone whipped cream - salted caramel tuile - mint



