OCEANY7

RESTAURANT

New Year’s Eve Menu
Wednesday, December 31% 2025

Amuse Bouche

Caramelized Onion Tartlette, Balsamic

First Course

Scallop & Prawn Aguachile
Radish, Candied Apple, Cilantro Cucumber Broth

or
Truffle Soup
Foie Gras Espuma, Parmesan Shortbread Crumble, Pickled Wild Mushrooms
or

Baby Kale Salad
Black Current Pearls, Pear, Almond, Quinoa, Maple & Black Truffle Vinaigrette

Intermezzo

Lemon & Basil Sorbet

Second Course

Vegetable Ash Crusted Tenderloin
Crab Croquette, Northern Divine Caviar, Spinach, Poached Carrot, Dalgona Jus

or
Hickory Smoked & Plum Glazed Kuri Squash

Winter Truffle, Farro, Almond, Foraged & Farmed Mushrooms
or

Pan Roasted Halibut
Pumpkin Romesco, Crispy Humboldt Squid, Fingerling Potato, Uni Velouté

Third Course

Opera Cake

Espresso Cream, Chestnut Purée, Griotte Cherry

or

Vanilla Roasted Pineapple
Coconut Whip, Rum Raisin, Passionfruit

Executive Chef Danai Hongwanishkul
$120.00 per person - Taxes & gratuities not included



