
Happy New Year 
 

Hot 
Ragout of Blue Crab 

And 
 Hudson Valley Foie Gras Mousse 

With Belgian Endive 
 

Soup 
Seafood Bisque 

 

Cool 
 

Hazie’s House Salad 
 
  

Cleanse 
 

Main 
 

 

   Sea Bass & Prawns 
Pan Seared over Asiago Risotto 

Saffron Beurre Blanc 
 

Colorado Rack of lamb 
 Haystack Mountain Goat Cheese Risotto  

 Madeira Sauce 
 

Wild Mushroom Ravioli 
 In house made pasta with Fire Roasted Tomatoes & Spinach  

Creamy Roasted Red Pepper Coulis 
 

Seared Pheasant Breast   
Sweet Potato Cake, Sautéed Spinach 

And finished with a Corn & Onion Emulsion 
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