
 
New Year’s Menu 

December, 31 2007 

 
 

 

$75 prix fixe, choose one option from each course 
 
 

course one 
 

white asparagus 
cherry tomatoes/hard-boiled quail eggs/truffle vinaigrette 

 

ahi tuna tartare 
lemon/capers/chili flakes/micro basil 

 

 
 

course two 
 

purple potato soup 
boursin cheese crouton 

 

white bean soup 
maple glazed ham/caramelized onions 

 
 

course three 
 

fried calamari salad 
frissee/radicchio/mizuna/shaved carrots/soy balsamic vinaigrette 

 

butter lettuce salad 
red endive/mountain gorgonzola/pine nuts/shaved fennel/orange vinaigrette 

 
 

course four 
 

wild mushroom and savoy spinach lasagna 
roasted garlic braised red cabbage 

 

grilled filet mignon 
gorgonzola croquettes/garlic sautéed broccolini/roasted tomato demi glace 

 
grilled tombo tuna 

white bean chorizo cassoulett/garlic sautéed broccolini 

 
 

course five 
 

warm chocolate caramel bread pudding 
toasted almond whipped cream 

 

coconut cream cheese flan 
caramelized pineapple 

 
 
 
 

Levende would like to wish you all the best in 2008. 
Happy New Year! 

 
 
 
 
 
 

Executive Chef:  Arren Caccamo 
We strive to use the very finest local and organic ingredients in the preparation of our cuisine.  Please enjoy! 

*Prix fixe pricing does not include tax and gratuity. 
 
 

Levende East 
827 Washington Street (@ 9th)   Oakland, CA 94607  V: (510)835-5585 F: (510)835-5575 

    

      


