s NEW YEAR’S EVE

* Dinner Menu

——— $70 PER PERSON
——— STARTERS & APPETIZERS ———

(Choose One)

WHIPPED FETA & CREAM CHEESE DIP
Cranberry Purée | Pistachio | Baguette

SCALLOPS AND CAVIAR
Creamy Polenta | Osetra Caviar | Crispy Leeks

SHRIMP COCKTAIL
Cocktail Sauce | Jumbo Shrimp

FRESH OYSTERS 1DZ
Mignonette | Lemon | Cocktail Sauce

BUTTERNUT SQUASH BISQUE
Spanish Onion | Garlic | Vegetable Broth | Tarragon Oil

CLASSIC CAESAR SALAD

Baby Gem Lettuce | Crouton | Parmesan | Caesar Dressing

-
ENTREES

(Choose One)

24HR SHORT RIB
Seasonal Veggie | Garlic Pomme Purée | Short Rib Demi

FILET MIGNON 60Z

Angus Beef | Mushroom Risotto | Seasonal Veggies

SEARED SNAPPER
Creamy Polenta | Spinach | White Bean | Shiitake | Pepitas

POACHED SALMON
Creamy Nage | Yuzu Fennel Salad | Spinach | Tarragon Oil

LOBSTER RAVIOLI
Lemon Garlic Cream | Truffle Oil

¥
—— DESSERTS

(Choose One)

CHOCOLATE MOUSSE CAKE
Chocolate Ganache | Berries | Whipped Cream

APPLE TART A LA MODE

Vanilla Ice Cream | Caramel Sauce






