
 

Welcome to Bogie & Bacall’s Secluded Soirée
Happy New  Year!

passed hors d’ oeuvres
WAGYU BEEF TARTARE* with crispy capers

TOGARASHI TUNA POKE* with eel sauce
GOCHUJANG CRISPY CAULIFLOWER with sweet chili glaze 

PIMENTO CROQUETTE with calabrian aioli

first course
CLAMS CASINO* 

caviar | bacon | white wine | shallot | parmesan cheese | breadcrumbs

wine pairing: laurent perrier rosé champagne, france 

second course
PRAWN BISQUE

garlic crostini | cream | micro basil
wine pairing: laurent perrier rosé champagne, france

third course
GOLDEN BEET SALAD

local micro greens | heirloom tomato | goat cheese
pistachio | champagne vinaigrette  

wine pairing: dr. loosen blue slate kabinett riesling, germany

intermezzo
YUZU SORBET

fourth course
SCALLOP*

bacon | piquillo pepper rémoulade | micro greens
lemon beurre blanc 

wine pairing: dr. loosen blue slate kabinett riesling, germany

fifth course
CHILEAN SEA BASS*  

wild mushroom | chestnut | alaskan king crab mousse | carrot purée  
wine pairing: chateau montelena chardonnay, napa valley

sixth course
WAGYU* 

truffle potato rosette | asparagus | crispy onions | bordelaise sauce 
wine pairing: le serre nuove dell’ornellaia, italy

finale
DULCE CRUNCH DELIGHT   

chocolate mousse bar | cocoa nibs | peanut powder | dulce de leche 
gelato | caramel sauce

wine pairing: grahams 20-year tawny port, portugal

Champagne Toast at Midnight
*Consuming raw or undercooked meats, poultry, shell�sh, seafood or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions. Please inform your server of any and all allergies.



 

SECLUDED SOIRÉE
NEW YEAR’S EVE 2024


