
Third Course  
 
 

Smoked Salmon 
Arugula ~ frisee ~ bacon ~ truffle poached egg ~ pistachio 

 
 

Crab and Corn Pudding 
Sweet corn ~ poblano ~ cream ~ Dungeness crab salad 

 

Prawn Marron 
Crisp Mexican Shrimp ~ brown rue 

sweet pepper ~ stock ~ rice 
 

Diver Scallop 
Seared Maine scallop ~ lardo ~ sherried foie butter 

 
Wine Pairing: Jean et Gilles LaFouge Auxey-Duresses 1er Cru Climat du Val 

Second Course 
 
 
 

Tea Smoked Duck Salad 
Watercress ~ Farro ~ maple vinaigrette 

 

Baby Spinach Salad 
Lardon ~ warm chevre dressed ~ crisp apple 

 

Mushroom Bisque 
Black truffle ~ cream ~ herbs 

 

French Onion Canard 
Duck stock French Onion soup ~ brioche toast ~ gruyere 

 
Wine Pairing: Covington Cellars 2007 Dress White 

Five Course New Years Eve Prix Fixe Menu 
 

Choose One favorite from each category 
$75 per guest ~ add wine pairings for an additional $35 

Sorry, no split plates or sharing 
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94Stewart 

First Course  
 
 
 

White Truffle laced Fondue 
Steward’s Cheese Blend ~ toast 

 

Black Sherry Glazed Mushroom Tart 
Foragers treats ~ cream ~ Gruyere ~ pastry 

 

Savory Cheesecake 
Black pepper Crust ~ Fennel Pollen 

 

Fried Butternut Ravioli 
Brown butter ~ maple 

 
Wine Pairing: Lucien Albrecht Brut Rose 

Fourth Course 
 
 

Crab Stuffed Tenderloin of Beef 
Bacon wrapped ~ Dungeness crab and brie filled ~ port demi ~ mashed potato 

Wine Pairing:  Justin Cabernet Sauvignon 
 

Pan Roast Salmon 
Fresh wild salmon ~ fire roasted tomato ~ olives ~ lacinato kale ~ Parmigiano Risotto  

Wine Pairing:  il Molino di Grace Chianti Classico  
 

Herb Grilled Prime Rib 
Individual slices are herb and garlic rubbed ~ Seared medium 

Horseradish potatoes 
Wine pairing:  Gloria Ferrer Syrah 

 

Drunken Scampi 
Immense prawns ~ mushrooms 

Glenmorangie single malt Cream ~ rice ~ endive 
Wine Pairing:  Corinne Coutourier Cairanne Cuvee DEstevanas 

 

Schultz farm Rack of Lamb 
Grilled ~ baby potatoes with lemon and mint butter 

Fresh braised lacinato kale 
Wine pairing:  Vina Progresso Tannat Uruguay 

 
Vegetarian Entrée option available 

Fifth Course ~ Dessert 
 

After Dinner Choose One Of The Following: 
Tart ~ Cheesecake ~ Cobbler 

Crème Brulèe 
Olympic Mountain Ice Cream 

Chef’s Notes Seasonings are added during preparation.  Dishes are served at an edible temperature.   
Some ingredients are key components to a dish and can not be removed.  Custom food can be prepared with specific instructions.   

Studies show that consuming under cooked meat and fish increases the risk of food borne illness.   
Reminder:  If you truly suffer from food allergies, please inform your server so we may serve you safely and enjoyably.   

Do not hesitate to let us know your feelings on a dish. Things left unsaid can never be taken back. 

Executive Chef Celinda Norton  Manager Nic Norton 
A 20% gratuity will be added for Parties of six or more. 

Corkage is $20 per bottle for wine NOT on our list.  Limit 2 750ml or 1larger bottle per group. 


