Juniper

LOUNGE AND GARDEN

New Year’s Eve 2026

FIRST
For the Table

Local Tuna Crudo

Satsuma Mandarin Vinaigrette, Finger Limes, White Soy,
Fresno Chili, Chicory & Shaved Fennel Salad

SECOND
For the Table

Gnocchi
Truffle Butter, Parmesan

THIRD
Choose One

Hokaido Scallops
Celery Root Puree, Meyer Lemon Butter, Blood Orange, Chervil

Braised Beef Short Rib
Creamy Polenta, Roasted Chili Gremolata

Wild Mushroom Skewers
Garlic Sauteed Kalettes, Chili Oil

FOURTH
For the Table

Panna Cotta
Aged Balsamic

Culinary Director
Chef Ginger Pierce



