
Take Away Local Artisan Chocolates - Nuts & dried fruit milk chocolate & Marine Salt Dark Chocolate

Ocean7 Signature Seafood Tower
Pacific Oysters, Ahi Tuna Sashimi, Salmon Sashimi, Prawn Cocktail, Scallop Crudo, Pacific Crab,

Smoked Albacore Tuna, Chilled Clams & Mussels

Paired with Complimentary Bottle of Fitzpatrick Family Vineyards Fitz Crémant

To Share

Housemade Macarons

Welcome To Your Sky Dome
Our Team and Executive Chef Danai Hongwanishkul wish you a Happy New Year!

Groups of up to 6 people: share a fixed rate of $995 per DOME - Additional beverages, taxes and gratuity not included

Miso Glazed Sablefish
Pumpkin Romesco, Crispy Humboldt Squid, Fingerling Potatoes

Coffee & Peppercorn Rubbed Beef Tenderloin 
Foie Gras & Bison Croquette, Spinach, Poached Carrots, Dalgona Jus

Hickory Smoked & Plum Glazed Kuri Squash
Winter Truffles, Farro, Almonds, Foraged & Farmed Mushrooms

Choice of main course:

or

or

Baby Kale Salad
Black Current Pearls, Pears, Almonds, Quinoa, Maple & Black Truffle Vinaigrette

Choice of Starter:

Yellowtail Kona Kampachi Crudo
Radishes, Cucumbers, Chilled Tomato Dashi

Roasted Mushroom & Truffle Soup
Parmesan Shortbread Crumble, Chive Crème Fraiche, Pickled Wild Mushrooms

or

or

Intermezzo
Lemon & Basil Sorbet

Opera Cake 
Espresso Cream & Ganache, Griotte Cherries

Choice of Dessert:

Vanilla Poached Pears
Coconut Tapioca Pudding, Almonds, Red Wine Reduction

or

Amuse Bouche

Beet Tartlette
Citrus Crème Fraiche, Sturgeon Caviar
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