
SELTZER’S | WINE PRIX FIXE DINNER | NYE 2023

Dinner: $70 pp+
Wine Pairing: $35pp+

MAKE RESERVATIONS ON OPEN TABLE AT SELTZER’S MODERN DINER
5 P.M. - 10 P.M.

Tri Color Baby Beet Salad
Baby Beets, Honey Whipped Goat Cheese,  
Petite Greens, Roasted Pistachios, Blis Elixir

Cauliflower Bisque
Tri Color Romanesco, Fennel, 

Marcona Almond Crumble, Fennel Fronds  

STARTER | CHOICE OF

Buffalo Osso Buco
Roasted Heirloom Carrots, Crispy Brussel

Sprout Petals, Creamy Herb Polenta,
Pomegranate Seeds, Natural Pan Sauce 

Pan Seared Halibut
Winter Citrus, Petite Fennel Salad,

Pomegranate Gastrique  

ENTRÉE | CHOICE OF

Herbed Spatchcock Chicken
Roasted Root Vegetable Medley,
Seared Meyer Lemon Vinaigrette 

Sweet Potato Gnocchi
Beurre Noisette, Crispy Sage,

Celery Root Coulis, Sautéed Tuscan Kale,
Wild Mushrooms, Toasted Chestnuts 

DESSERT

The Countdown Clock
Chocolate Chip Cookie, Hazelnut Financier,
Caramel Cremeux, Salted Caramel Mousse

Butter Board
Whipped Butter, Crispy Garlic,
Roasted Garlic, Citrus, Herbs,

Honey, Artisanal Bread

LIVE SAX PLAYER FROM 6 P.M. TO 10 P.M.

Van Duzer Estate Pinot Gris

Gehricke Chardonnay or Jax Napa Valley Cabernet Sauvignon

Langlois-Chateau Cremant de Loire Brut


