\R NEW YEAR'S

EVE MENU

Warm Dinner Rolls
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Apple - Roasted Beet - Candied Walnuts - Local Bibb
Lettuce - Lemon-Miso Vinaigrette

Caribbean Lobster Chowder - Fresh Cilantro /
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Rustic Romaine Salad
Roasted Tomatoes - Grilled Onions - Toasted Sunflowef
Seeds - Roasted Pumpkin Seeds

Antipasto Display
Prosciutto - Chorizo - Salami - Roasted Garlic -
Cured Olives - Stilton Bleu Cheese -
Spanish Manchego - Herb Crostini
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Jumbo Wild-Caught Cocktail Shrimp
Snow Crab Legs
Smoked Wild-Caught Salmon
Smoked Mahi Dip - Herb Crostini
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Braised Short Ribs
Truffle Boursin Mash - Maple Carrot Puree

Slow Roasted Prime Rib
Au Jus - Horseradish Créme Fraiche
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Smoked Turkey Breast - Confit Turkey Leg
Seasonal Vegetables - Garlic Butter
Whipped Yukon Gold Potatoes
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O -— e - Live music 6pm-9pm
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Gratuity not included \N \|/ 4
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