
New Year’s Eve MenuNew Year’s Eve Menu
Wednesday, December 31st  |  5pm - 10:30pm 

$98 Three course | $86 Two course plus gratuities

(V) Vegetarian  
17% gratuities will be added to the menu price listed. Consumption of raw or under-cooked meats 

can present a potential health risk. If you have any intolerances or specific diet, please ask your 
waiter for guidance.

S TA R T E R S 
CHOICE OF

PEAR, GORGONZOLA & WALNUT SALAD (V) 
Mixed Salad, Poached Pear, Walnuts, Gorgonzola

— or — 

HONEY GLAZED BEEF SHORT RIB

Crispy Shallots, Zucchini, Chimichurri Sauce 

E N T R É E S 
CHOICE OF

USDA 5OZ BEEF TENDERLOIN 
Bone Marrow Red Wine Jus 

— or — 

ROASTED SEA BASS  
Burnt Butter, Lemon & Caper Sauce   

— or — 

FOUR CHEESE RAVIOLI (V) 
Wild Mushroom Ragu, Thyme Cream Sauce

    

All Mains as served with Classic Pommes Purée, Carrots & Broccolini 

D E S S E R T 
CHOICE OF 

LEMON CAKE 
Vanilla Sponge, Lemon Curd, Buttercream, Blueberry Sauce

— or —

TRIPLE CHOCOLATE MOUSSE 
Vanilla Cream, Chocolate Crumb


