
New Years Eve 2019 
First Course 

Steak Tartare
Pimenton Potato Chips | Quail Egg Yolk | Pickled Cauliflower | Black Garlic

Lobster Ravioli
Brussels Sprouts | Pancetta

Burrata and Beets       Salad
Frisée | Basil Pesto

6 Local Oysters & 3 Jumbo Shrimp Cocktail 
Cocktail Sauce | Mignonette ~ $10 Supplement 

Entree 

Cast-iron Seared 10oz. Filet Mignon
Caramelized Onion Gratin Potatoes | Grilled Asparagus | Béarnaise 

Grilled 14oz. Prime N.Y. Strip
Winter Vegetables & Bacon Medley | Fried Onion Strings | Peppercorn Jus 

Chilean Sea Bass
Gigante Beans | Piquillo Peppers | Broccoli Rabe | Chorizo

Grilled Tuna with Fried Calamari
Soba Noodle Salad | Spicy Broccoli | Red Pepper Ginger Purée 

20 oz. Chateaubriand
Loaded Hasselback Potatoes | Baby Brussels Sprouts | Bordelaise ~ $39 Supplement

18 oz. Prime Bone-in Ribeye with Perigord Truffles 
Baby Carrots | Crispy Fingerling Potatoes | Mushroom Madeira Jus ~ $29 Supplement

~ Add Grilled Snappy Lobster Tail $21 ~ 

Dessert

Chocolate Almond Cake
Cherry Gelée | Almond Mousse | Almond Ice Cream

Lemon Citrus Tart
Lemon Curd | Fresh Citrus Segments | Grapefruit Sorbet

3 Courses $99 per person 




