
NEW
YEAR'S  EVE
2023

B E E F  C A R PACCI O    $15
Wasabi Aioli, Micro Mustard Greens, Ponzu Vinaigrette, Crispy Wontons

J UMB O  LUMP  CR A B  C A KE    $18
Grain Mustard Butter Sauce, Minced Chives

FILE T  MI G N O N  ME DA LLI O N S    $39
Truffle Demi Glaze, Parmesan Tuile, Asparagus, Fingerling Potatoes

PA N  S E A R E D  S C A LLO P S    $34
Root Vegetable-Lobster “Risotto”, Fine Herbes

ENTRÉES

APPE TIZERS

DA R K  CH O CO L ATE  MO U S S E    $10
Whipped Cream, Raspberry Sauce

DESSERT

CELEBR ATORY COCKTAIL S

J  CU V É E  B RUT  CH A MPAG N E    $20/G L A S S  -$90/B OT TLE
Lively Bubbles and Hints of Lemon, Notes of Apple, Cranberry, Ginger

S TR AWB E R RY  KI S S    $11
Strawberry Vodka & Lemon Juice - Topped with Champagne

G E T TIN G  B E R RY  N UT T Y    $12
Bourbon, Chambord, Hazelnut, Bitters

December 31, 2022 • 4:00 p.m. - 9:00 p.m.
$59 pre fixe menu (Choice of appetizer & entree with dessert)

or also available à la carte


