
T H U RSDAY,  DECEM B ER 31,  2015
 

FIVE-COURSE PRIX FIXE MENU 
5:30–11:00 PM 
$135 Adults, includes caviar bouche & a glass of Champagne 
price exclusive of tax and gratuity

FIRST COURSE 
CHOOSE ONE: 

Tuna spicy yuzu aioli, pickled mustard seed, kataifi 

Foie Gras Torchon crème fraÎche, apple gel, pistachio sour dough 

Butternut Squash BrÛlée chestnut cream, hearts of palm

 
SECOND COURSE 
CHOOSE ONE: 

Wagyu “Tataki” sunny-side up egg, sweet soy, duck cracklings 
Lobster saffron cauliflower purée, spiced carrot ribbons, coconut, tamarind 
Truffle Pappardelle wood ear mushrooms, sherry, tarragon, arugula

 

THIRD COURSE 
CHOOSE ONE: 

Long Island Duck french lentils, blood orange gastrique, hammock hollow greens 
Turbot bok choy, mushroom miso broth, lemon confit 
Golden Lentils fennel pollen, currants, pine nuts, carrot top pistou

 

FOURTH COURSE 
CHOOSE ONE: 

Lamb roasted & braised, crispy leeks, watercress purée, sweet potato, winter vegetables 
Beef Tenderloin onion soubise, mushrooms, tomato petals, sweet breads, bone marrow marmalade, kale 
Quinoa Risotto winter harvest squash purée, pickled apples, pecans

 

FIFTH COURSE 
Valrhona Dulcey Crémeux frangelico, coffee meringue, mascarpone cake, bailey’s frozen custard

 
FOR RESERVATIONS CALL 727.363.5077

*menu items subject to change
at Loews Don CeSar Hotel 

3400 Gulf Boulevard, St. Pete Beach, FL 33706

JOIN US FOR 

New Year’s Eve


