
NEW YEAR'S EVE MENU

Seasoned beef tenderloin, served with truffle anchovy aioli, topped with arugula and 

House blend, fresh fennel, strawberry,  Parmesan cheese 

 oz d ouble breast supreme chicken stuffed with  roasted garlic

 oz top sirloin asparagus

Atlantic salmon, rice pilaf, asparagus topped with creamy lobster  knuckle meat sauce

Jumbo shrimp, lobster knuckle, scallop with choice of your sauce

 stuffed with ricotta cheese tossed in alfredo 

HAPPY NEW YEAR

 COURSE MEAL $3  85

CARAMEL CHEESECAKE

Vanilla bean infused custard 
CRÈME BRULEE

Caramel creamy cheesecake served with blueberry compote 

CHOCOLATE BROWNIE
Mars bar chocolate brownie topped with ice cream and caramel sauce

5 OZ  OF PRESECCO, WHITE OR RED WINE




