
AMUSE BOUCHE
Ann’s Chicken Fried Steak

Croquette
 

FIRST COURSE
choice of:

 
“Texas Caviar”

Osetra caviar . black eyed peas .
beef tallow roasted potato . chive . 

corn purée
 

Texas Coast Wahoo Tartare
 green apple . ginger . 

charred jalapeño . yuzu vinaigrette
 

Texas Quail 
cornbread purée . huckleberry glaze . 
shaved brussels slaw, apples, bacon

 

SECOND COURSE
choice of:

 
Herb Roasted Chicken 

root vegetables . cauliflower purée .
chicken jus

 

Seared Salmon
roasted miso butter . long beans . 

Japanese sweet potato
 

Grilled Filet Mignon
potato galette . spinach . red wine demi

 

Supplement 
Crab Oscar (+$25)

 

Burgundy Black Truffles  (+$25)
 

THIRD COURSE
choice of:

 
24 Carrot Cake 

cream cheese frosting . carrot purée .
candied pecans . vanilla bean gelato

 

Peanut Butter Bar
salted caramel mousse . NY peanuts . 

vanilla cream
 

Passionfruit Tart
marinated blueberry . candied citrus .

yogurt 
 

HAPPY NEW YEAR 2023!
$75 per person


