Prix Fixe $125 new

year’s
eve

Wood fire grilled focaccia, citrus butter, maldon flake sea salt

Amuse Bouche

Hot & Cold Organic Hen's Egg
Chives, sea salt, citrus cream

1st Course

CHOICE OF ONE

Seafood Consomme
Pan roasted wild game mahi mahi, parisienne vegetables, green pea royal,
dill oil

Lobster Ravioli
Seafood and dashi creme anglaise, salmon roe

Octopus Olivo
Achiote spiced octopus, quinoa salad, olive oil aioli, micro cilantro

Caprese Melon Salad
Compressed melon medley, buffalo mozzarella, fried basil, olive powder,
micro herbs

Intermezzo
Cucumber & wasabi sorbet

2nd Course

CHOICE OF ONE

Chef Clayton's Signature Scallop & Wild Mushroom Risotto
Textures of risotto, exotic wild mushroom, citrus and bacon pangrattato

Pan-Roasted Yellowfin Tuna
Truffle roasted seasonal vegetables, sambuca and herb pomme puree,
seafood sauce supreme

12-Hour Braised Beef Short Rib
Glazed heirloom carrots, Caribbean sweet potato mousseline, fried
parsnips

Brahman Lasagna
Homemade pasta, sweet potato, curry lentil ragu, pumpkin emulsion

3rd Course

CHOICE OF ONE

White Chocolate Bavarois
Passion fruit jelly, exotic fruit salsa

Coffee Creme Brulee
Served with chocolate ice cream

Smoked Chocolate Ganache
Yuzu gel, homemade honeycomb, chocolate crumble, vanilla ice cream

Executive Sous Chef - Clayton Julien

THE EASTERLY OFFERS FRESH & HOUSE-MADE OFFERINGS. WE STRIVE TO GUARANTEE THE FRESHEST &
GREATEST AVAILABILITY OF ITEMS ON OUR MENU. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. ALL PRICES INCLUDE
ANY LOCAL TAXES. A 20% SERVICE CHARGE WILL BE APPLIED TO ALL CHECKS.




THE EASTERLY

St. Thomas

New Years Eve Features

Caribbean Lobster

Whole Caribbean lobster, wood-fired w/garlic herb butter,
chef's daily accompaniments. MKT

Chops

Bison Ribeye 12 oz 40
Wagyu NY Strip 12 oz 115
Bone-in, dry aged, prime 16 oz 95
32 oz USDA Choice Tomahawk ribeye 165

*All steaks will be served with potato puree and wild mushroom
demi-glace

THE EASTERLY OFFERS FRESH & HOUSE-MADE OFFERINGS. WE STRIVE TO GUARANTEE THE FRESHEST &
GREATEST AVAILABILITY OF ITEMS ON OUR MENU. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. ALL PRICES INCLUDE
ANY LOCAL TAXES. A 20% SERVICE CHARGE WILL BE APPLIED TO ALL CHECKS.




