
NEW
YEAR'S  EVE
2026

S HR IMP  CO CK TA IL    $21
Jumbo Gulf White Shrimp, Lemon, Remoulade & Cocktail Sauces

G R ILLE D  S PA N I S H  O C TO PU S    $19
Warm Potato & Frisee Salad, Roasted Garlic-Sherry Vinaigrette, Piquillo Peppers

D RY  AG E D  N Y  S TR IP  S TE A K  FR ITE S    $ 49
Truffle Fries, Hollandaise, Spinach

CR A B  S TU FFE D  S O LE    $ 42
Lobster Cream Sauce, Fine Herbs, Asparagus

ENTRÉES

APPE TIZERS

H A Z E LN UT  TO R TE    $12
Poached Pear, White Truffle Honey, Whipped Cream

DESSERT

CELEBR ATORY CHEER

L A M A RC A  PRO S E CCO    $25 (H A L F  B O T T L E )
 Bright Bubbles, Fresh Citrus, Notes of Green Apple, White Peach, Honeysuckle

WHITE  CR A N B E R RY  S PA R KLE R    $13
White Cranberry Juice, Spiced Simple Syrup, Prosecco

B O U R B O N  FO R  A PPLE S    $14
Bourbon, Maple Brown Sugar Syrup, Apple Butter

December 31, 2025 • 4:00 p.m. - 9:00 p.m.
$72 prix fixe menu - choice of appetizer & entree with dessert

(À la carte also available)


