
New Years Eve 2025
Harpswell Schoolhouse

First 
Cream of Sorrel Bisque 

Crab Bisque 

Lo Han Jai (V) 
glass noodles, mushrooms, tofu, bamboo, bok choy, assorted vegetables  

Second 
Raw Oysters 

half-shell, Midori aspic, yuzu  

Yukke (Korean steak Tartare) 
asian pear, gochujang, duck yolk 

Sunomono (v) 
pickled Japanese vegtables 

Third 
Lobster Croquettes 

salmon roe, hollandaise 
  

Fried Frogs Legs 
lemon caper aioli  

Ta’ameya (V) 
Egyptian falafel, lima beans, tahini, herbs 

fourth 
Grilled Quail 

red wine current glaze 
  

Rabbit Pie 
stewed rabbit, seasonal vegetables, pie crust 

Setas al Ajillo (V) 
mushrooms, garlic, sherry, parsley 

Intermezzo 
Persimmon Sorbet 

Fifth 
Beef Wellington 

tenderloin, mushroom duxelle, prosciutto, puff pastry   

Pan seared Halibut  
chestnut stuffing, Champagne béarnaise 

Mushroom Bibimbap (V) 
Korean rice dish with assorted vegetables, marinated mushrooms, bibim sauce  

Sixth 
Vanilla Soufflé  

vanilla bean, pomegranate  

‘Duck Duck Goose’ 
foie gras ice cream made with duck eggs, concord grape curd, peanut brittle 

Chocolate Cheesecake (v) 
dark chocolate, almond, cherry compote 

Chef Samuel Ágreda


