
 
Daisy baker’s 

New year’s eve meNu 2011 
8:00pm 2nd Seating  

 

Appetizer  

Tartare of Ahi Yellowfin Tuna, blisted Serrano Chile, Sesame Oil, Pine Nuts, Mint,  
and crisp Wonton 

 
Old Chatham Sheepherding Camembert Beignets, Duck Confit-Maradol Papaya Salad, Bacon-Date Puree, 

Duck  Chicharones 
 

Yellow Cornmeal Fried, Freshly Shucked, Bluepoint Oysters, Thai Green Mango-Jicama Salsita, Smokey Red 
Chile Horseradish, Basil Coulis 

 
Maple Roasted Cornell Farm Buttercup Squash Crostini, on Our Daily Bread Mutigrain Baguette, with 

Meyer Lemon-Sage Ricotta, and Chamomile Honey 
 

Roasted Denison Farms Celery Root Bisque, Red D’Anjou Pear-Cilantro Slaw, Pommegranite-Pumpkinseed 
Trail Mix, Mexican Canela Crena    

 

Salad course 

Organic Herbal Mesclun, Pickled Red Onion, English Cucumber, Grape Tomato, with a Tarragon-Grapefruit 
Vinaigrette 

 

intermezzo 

Bellini Sorbet 

main Course 

Cast Iron Grilled 9oz Hand-Cut Filet Mignon, Authentic Maryland Style Crabcake, Chipotle Spiked 
Bearnaise, Duck Fat Roasted Denison Farms Fingreling Potatoes, Bacon Wrapped Asparagus, over Filet 

Toast 
 

Pan Seared Filet of California Halibut, Shizuka Apple-Lobster Risotto, Little Seed Gardens Pea Shoots, 
Celery Leaf Pesto, and Preserved Lemon 

 
Pistachio Crusted Roasted Rack of Colorado Lamb, Baby Arugula Salad, Blood Orange and Hass Avacado 

Salad, Crispy Parsnip, Sauce Moustarde au Violette 
 

Pan Caramelized Hand Dived Sea Scallops, Wild White Gulf Shrimp, Pancetta, Braised Escarole, Great 
White Northern Beans, Sweet Pepperdew Peppers, in a Chadonnay-Garlic-Herb Butter, over Fior D’Italia 

Perciatelle 
 

Crispy Panko Coated Eggplant Rollatini, Goat Cheese-Miatake Mushroom-Spinach Stuffing, Rosemary 
Scented Cherry Tomato Confit, Charred Yellow Pepper Coulis 

 

Dessert course 

New York Cheesecake, Prosecco Strwberries, with Lemon Whipped Cream 

Individual Plum Tarte Tatin, Blood Orange Caramel, Crème Fraiche 

Coconut Crème Brulee, with Grilled Pineapple and Vanilla-Rum Whipped Cream 

 

$75 per person, plus tax and gratuity 


