
Jack Sprat  

New Year Feast Prix Fixe 

Dec 30, 31st & Jan 1st, 2026 

First Course 
Paired with Langlois Brut Reserve ~ France 

 

Hoppin’ John Bruschetta  

black-eyed pea salad, collard greens, roasted red peppers, corn bread focaccia  

 

Tradition: In the Southern United States, eating cornbread (gold), black-eyed peas (coins) and 

collard greens (paper money) is a tradition rooted in ensuring good luck and financial prosperity for 

the new year. 

2nd  
Paired with Tornatore Etna Rosso ~ Sicily 

 

12 Grape Burrata 

blistered grapes, balsamic compressed figs, arugula, imported burrata, popped farro, hot fig honey  
 

Tradition: Eating 12 grapes at midnight on New Year’s Eve is a Spanish tradition known as las doce 

uvas de la suerte (the twelve grapes of  luck), symbolizing good luck for each month of  the coming year. 
 

3rd  

Paired with Marques de Murrieta ~ Spain 

 

Mat-Su Valley Pork Chop  
 brined & roasted pork with apple butternut squash hash, hard cider gastrique & apple chips 

 

Tradition: In both the Southern United States and various European cultures, eating pork on New 

Year’s Day is a symbolic tradition centered on progress and prosperity since pigs eat in a positive 

forward motion. 

 

$75  

w/ Wine Pairing $130 


