
N E W  Y E A R ’ S  E V E 
D I N I N G  E X P E R I E N C E

U N  B O C A D O
 Amuse  

S T U F F E D  F I G
Whipped Ricotta, Pistachio, Honey

P A I R I N G
Poema Cava Brut, Penedés, Spain

 L A S  U V A S  D E  L A  S U E R T E   
Perhaps the most important tradition for Spaniards on New Year’s Eve, Las Uvas 
de la Suerte—or the Eating of the Twelve Grapes—has been a pillar of Spanish 
Culture dating back as early as 1882. The tradition begins as the clock strikes 

Midnight, and the bells at the Puerta del Sol in Madrid ring out. Across Spain, 
people gather to eat Twelve Grapes—one at each toll of the bells—representing 

Good Luck & Prosperity for the Twelve Months of the coming year. We thank you 
for joining us to celebrate New Years Eve in Atlantic City, and with these Twelve 

Grapes wish you Good Luck & Prosperity in 2026! 

We are excited to share this tradition here in Atlantic City.

P R I M E R  C U R S O
 First Course  

Select One

C E V I C H E 
Aji-Amarillo, Scallop, Shrimp, 

Squid, Red Snapper, 
Avocado Crema

S P A N I S H  S P O T  P R A W N S
Lemon, Caper, Olive Oil, Dill

E N S A L A D A  V E R D E
Sherry Vinaigrette, Asparagus, 
Favas, Avocado, Green Beans

S P I N A C H ,  A R T I C H O K E  & 
M A N C H E G O  D I P
Garlic Lavash

C A N O A  D E  P L A T A N O
Slow Roasted Pork, Sofrito, Allepo Pepper, Cherry, Crema

S E G U N D O  C U R S O
 Second Course 

Select One

S U R F  &  T U R F
7 oz. Filet Mignon, Crab Cake, Maître D’ Butter , Pickled Slaw

P R I M E  R I B
Buttermilk Biscuits, 

Horseradish Creme, Pierre Au Poivre

15 Supplement

S K U N A  B A Y  S A L M O N
Butternut Squash Risotto, 

Sage, Chai Tea Broth

C R I S P Y  C O R N I S H  G A M E  H E N
Malt Vinegar, Blackberry Bordelaise, 

Duck Fat Potatoes, Black Truffle

S T U F F E D  B E L L  P E P P E R 
G A R B A N Z O S  Y  E S P I N A C A S

Roasted Pepper Puree, Spinach, 
Crispy Garbanzo Beans

C U R S O  D E  P O S T R E S
 Dessert Course 

Select One

T A R T E  D E  Q U E S O 
Chocolate Ganache, Hazelnut, 
Crunch Topping, Raspberry

A R R O Z  C O N  L E C H E
Cinnamon, Tahitian Vanilla, 

Rum Raisin

  $ 9 9  P E R  P E R S O N  
Plus Tax, Gratuity & Beverages


