
NEW YEAR’S EVE

PRIX FIXE MENU
TUESDAY, DECEMBER 31 

4PM – CLOSE

$50
CHOICE OF APPETIZER

SHRIMP COCKTAIL

CRAB CAKE

TENDERLOIN BRUSCHETTA 
Toasted French baguette,

topped with a savory tomato jam,
sliced tenderloin, crumbled blue

cheese, microgreens

CHOICE OF SALAD

ROASTED BEET SALAD
Roasted golden beets, candied pecans, 
goat cheese mousse, organic greens, 
cherry tomatoes, pickled onions,

‘apple mustard vinaigrette

WINTER MIX SALAD
Spinach, apples, dried cranberries, 

mandarin oranges, crumbled goat cheese, 
candied pecans, tossed in

champagne vinaigrette

HOUSE

CAESAR

CHOICE OF MAIN COURSE

8OZ FILET
with Lobster & Crab Milage
Yukon Gold mash and roasted

Brussels sprouts

AIRLINE CHICKEN
wild mushroom, spinach, bacon,

with gnocchi

PAN SEARED SEA SCALLOPS
with parmesan herb risotto

PAN SEARED SALMON
over sundried tomato
and spinach fettucine

CHOICE OF DESSERT

CHOCOLATE COVERED STRAWBERRIES
with a cheesecake bite

with champagne reduction

MOLTEN LAVA CAKE
Crème anglaise, vanilla ice cream, 

raspberry sauce


