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WEDNESDAY 12/31/2025
DINNER RESERVATIONS STARTING AT 5:30

For the best dining experience on this special night, our New
Year’s Eve prix-fixe menu is required for the whole party
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This creamy and flavorful dip is packed with tender crab meat, black garlic
manchego cheese, shallots, & fragrant lemon zest.
Served with toasted French bread.
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Fall-apart tender veal shank slow-roasted in aromatic jus, served with

creamy parmesan polenta and lightly honey roasted carrots.
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Dark chocolate cake with indulgent hot chocolate,
Cabernet infused cherries, fresh cream.
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PRIX-FIXE THREE COURSES | 72
WITH WINE PAIRING | 115

BOOK A TABLEFORNYE >

https://www.exploretock.com/savedbythewine
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