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NEW YEAR'S EVE MENU

AT ENO VINO DOWNTOWN

$140 per person
Optional wine pairings available

HIRS T

soupe a la farine - speck lardons - asiago - provencal créme fraiche

SEFCOND

smash charred sweet potato - goat cheese mornay - chili honey - five spice oil

- fennel fronds - sweet & salty pecans - pomegranate seeds

THIRD

seared barramundi - leek fondue - sauce vierge - tomato jam - fried basil

FOURTH

filet de beouf - vanilla-brown butter carrots - butternut squash lingot au gratin

- grilled broccolini - black-truffle-infused gruyere - béarnaise valoise

FIFTH

choux pastry - caramel mousseline - salted caramel tuile

- whipped goat cheese - cherry coulis



