New years eve menu 2015

1st Course

Beef Carpaccio
For‘tabe"a: Fresh l\"lozzare“a: Cn’spg Sha“ots, l\-’lustard A-PPle Cider \f’inaigrette

Strawberry Brie Bruschetta
balsamic Reduction, babg (reens, Basﬂ

Mojave Shrimp

Pacon _)a|apeﬂo \Nrappecl 5l1rimp, Corn Halsa, ?\f\cjave PPHQ Sauce

Smoked Cheddar and Chorizo Tequenos
A\rocado Sauce, _)alapeno& Onion Reiis‘n} Chipo‘cie Drizzie

2nd Course

Lobster Cobb Salad
Chilled | obster, Bacon, F gg DBleu (Cheese (Crumble, Avocado, T omato, (Greens,
E)a]samic E)asil \."'inaigrette

158 Main Seafood Chowder

CiamsJ 5!'1rimpJ Sa]monJ

Forest Mushroom Bisque
Slnitake_. Fortabe"a and E)utton l\f\us!nrooms, (Cream

Pear and Gorgonzola
Foached Fears_, E)raised Recl Cabbage, Gorgonzo]a, Candied Fecans, babg
C-;reens, baisamic Dressing
3rd Course

Lobster Bolognese
i_obs’cer f\-"eat_, Tomato, Cognac Cream Sauce: Fettuccine

Duck Two Way
Comcit O¥ Duck ]_eg, Fan 5eared E)reast, Roasted Finger]ing Fotato, Haricot
Verts, Raspben‘y Demi

Portabella Wellington
Grilled Portabella, Tomato, Zucchini, Eggplant, Red Onion \'“\"raPPecl in Puff Pastry
with a E)roccoii \Sauce, Red FePPer Couiis, Rice Filaf
Filet Mignon
(rilled Filet, Roasted [Cingerling Potato, [Haricot \erts, Pordelaise Demi, Tabacco
Onions

Chicken Roulade
C?‘licken E)reast with (Cream Cheese_. Cheddar Cheese, Ham: Apple, N\asln Fotato_.

Haricot Verts, Raspberrg Demi
Dessert

Chocolate Decadence Cake
Hazelnut Créeme Burlee

Fruit Tart

$58.00 per person Reservations Required
644-8100




