New Years [ ve 2016

1st Course

Oyster Rockefeller
Spinach, Fontina, Pread (Crumbs

Shrimp Cocktail
Smugglcrs Notcl-) Voc}ka B]oody Marg Cocktai] Saucc

Crab Shooters
Jumbo LU'“P Crab, Cucumbcri Cilantro, Fire Roasted T omato, Avocado

Filet Crostini
Filet Mignon, Roasted Red Fcppcr, (Goat Cl-)ccsc, Frizzled onions,

2nd Course

Winter Blue Salad
Biucbcrricsl Grapcs, T omato, Red Onion, Blue Chccscj | emon Vinaigrcttc

Mediterranean Tuna Salad
Capcrs, Olivcs,. Fotate, (Green Peans, | omato, Egg, Maplc ba]samic \/inaigrctte

Lobster Chowder
Lobstcr Mcat, Fotato, Corr\: Bacon, Crcam

French Onion Au Gratin
Served with Grugcrc

§rd Course

Filet Mignon
Fotato Lasagna, (Garlic Red Swiss C]ﬂard, Madeira Demi, AsParagus

Duck Two Way
Comci’c OF Duck Leg, Fan Seared Preast, Roasted ]:ingerling Fotato, [aricots

Verts, Raspbcrry Demi

Cioppino
Clams, Mussels, ShrimP, Coc{: Crab: ]:ennel Tomato Broth

Portabella Wellington
Girilled Portabella, T omato, Zucchini, Eggpiant} Red Onion WraPPcd in Puff Fastrg
with a Brocco]i Sauce, Red FCPPcr Cou!is, Rice Filaf

Roasted Chicken Breast
Herb Roasted Pone in (Chicken Preast, (Chicken Leg confit,(Cheddar cheese

|i
l ‘ Bacon Mash Fotato, Haricots verts, Au Jus

IN 4th course

White Chocolate Raspberry Tiramisu

Butterscotch Créme Brulee

$58.00 per person Reservations Required
644-8100




