
Previews

“Breakfast at Tiffany’s” 1961 

“Oysters and Pearls” Champagne Cream Sauce, Caviar 

“Black Swan” 2010

Black and White Risotto

“Babette’s Feast” 1987

Belgian Endive Salad with Walnuts 

Intermission

“Wizard of  Oz” 1939

Sparkling “Ruby Slipper” Sorbet

Main Features

“Sideways” 2004

Pomegranate Duck Breast with Pinot Noir Essence

   ~or~

“Julie and Julia” 2009 

Beef Bourguignon

   ~or~

“No Reservations” 2007 

Jumbo Diver Sea Scallops with a Mango Saffron Glaze

Finale

“Chocolat” 2000

Chocolate Gateau

   ~or~

“Steel Magnolias” 1989

Red Velvet Cake

Standing Ovation

Champagne Toast

Vegetarian and other preferences will be gladly accommodated; 
please call ahead

Bar Features

Vesper Martini

Gin, Vodka, Lillet
Inspired by “Casino Royale” 1967

Sunshine in Malibu

Malibu Mango Rum and Malibu Pineapple Rum
Inspired by “Little Miss Sunshine” 2006

The Departini

Tequila Patron Reposado, Martell Cognac, 
Cointreau, Agave Nectar, Lime Juice

Inspired by “The Departed” 2007

Hollywood Martini

Vodka, Black Raspberry Liqueur, Pineapple Juice

Classic Sidecar

Cointreau, Lemon Juice, Cognac

Perfect Manhattan

Rye Whiskey, Sweet Vermouth, Dry Vermouth, 
Peychaud’s Bitters, Lemon Twist

each 9

Champagne

Charles de Fère 9/32

Veuve Clicquot 45 (375ml) /85 (750 ml)

Veuve Clicquot Rosé 100

"Why don't you get out of  that wet coat 
and into a dry martini?" 

Larmadou Graves (Charles Butterworth) 
“Every Day's a Holiday” 1937

Hollywood Nights

December 31, 2011

"A tasting menu inspired by glorious Hollywood Movies"


