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NEW YEAR'S EVE
FEATURED MENU

STARTERS

Truffled Lobster and Squash Bisque

Oyster “Crock-a-fellar”

Fresh shucked oysters in a cream sauce w/ baked spinach,
Applewood bacon, Parmesan and a dash of Pernod. Served in a
bubbling crock with toast points

Ahi Tuna Nachos
Seared rare tuna, awesome sauces, tomato and Asian cabbage
served on Wonton chips

ENTREES

Surf and Turf
Char-grilled 5 oz. Filet and Cold-Water Lobster Tail topped with
Cowboy butter & served with cheddar cauliflower risotto

Hunter’s Chicken
Delicately seasoned then pan seared chicken breast in a wild

mushroom and fresh herb brown butter sauce served w/broccoli over

buttered egg noodles

Halibut & Jumbo Lump
Pan seared halibut and jumbo lump crab meat topped with Dijon
garlic Hollandaise sauce and served w/ veggies & herb butter rice

DESSERTS

La Marca Prosecco
Winter Berry Torte $8 1 bottle
Pistachio Gelato Bomb $8 Laurent Perrier
¥ bottle

Tiamo Prosecco 187ml $8





