A SPARKLING CELEBRATION
TUESDAY, DECEMBER 31, 2024

BRUT YELLOW LABEL DE VEUVE CLICQUOT,
CHAMPAGNE, FRANCE NV

WINTER TRUFFLE CUSTARD
Shaved truffles, wild mushroom ragu, chives, feuille de brick

CHABLIS DE MAISON JOSEPH DROUHIN,
BURGUNDY, FRANCE

TRIO OF VIRGINIA OYSTERS
Shooting Point: Blue Ridge kombucha mignonette, Shenandoah apples
Old Salt: Smoked bacon, sweet corn foam, micro cilantro
Peach Tree: Caviar, créeme fraiche, chives

SALAD OF HEIRLOOM BEETS
Roasted baby beets, yellow beet purée,
wildflower honey, mache, candied almonds

MALBEC DE ACHAVAL FERRER,
MENDOZA, ARGENTINA

SHENANDOAH VALLEY LAMB TARTARE
Potato gaufrettes, pistachios, labneh yogurt, petit mint salad

RHONE BLEND “ABSTRACT” BY ORIN SWIFT,
CALIFORNIA, USA

BLUE RIDGE ELK TENDERLOIN

Celery root purée, roasted heirloom carrots,
blueberry merlot demi glace

RAISIN D’ETRE RED BY MICHAEL SHAPS,
VIRGINIA, USA

FIREWORK COFFEE MOCHACCINO

Chocolate coffee cup & genoise cake, soaked with rum & coffee
syrup, dark chocolate mousse, caramel crémeux,
vanilla milk foam, pop rock candy tuile

OMNI

HOMESTEAD



A SPARKLING CELEBRATION

TUESDAY, DECEMBER 31, 2024

For Our Vegetarian Guests

FIRST

BRUT YELLOW LABEL DE VEUVE CLICQUOT,
CHAMPAGNE, FRANCE NV

WINTER TRUFFLE CUSTARD
Shaved truffles, wild mushroom ragu, chives, feuille de brick

SECOND
CHABLIS DE MAISON JOSEPH DROUHIN,
BURGUNDY, FRANCE

SALAD OF HEIRLOOM BEETS
Roasted baby beets, yellow beet purée,
wildflower honey, mache, candied almonds

THIRD

MALBEC DE ACHAVAL FERRER,
MENDOZA, ARGENTINA

JERUSALEM ARTICHOKE BISQUE
Sunchoke chips, lemon verbena, hazelnut oil

FOURTH

RHONE BLEND “ABSTRACT” BY ORIN SWIFT,
CALIFORNIA, USA

ROASTED BABY ROMANESCO

Cauliflower “risotto”, vadouvan granola, frizzled herbs

FIFTH
RAISIN D'ETRE RED BY MICHAEL SHAPS,
VIRGINIA, USA

FIREWORK COFFEE MOCHACCINO

Chocolate coffee cup & genoise cake, soaked with rum & coffee
syrup, dark chocolate mousse, caramel crémeux,
vanilla milk foam, pop rock candy tuile

OMNI

HOMESTEAD




