New Years [ ve Dinner

(Scating’s Prior to 8 P.m.)

Salads
Red [ ndive Sa]ad

Roquegor’c cheese toasted walnuts bosc pear and Champagne vinaigrette

Spinach Salad

Baby sPinach fresh strawberries toasted pecans crumbled goat cheese and

tarragon balsamic vinaigrette

| obster Bisque

SCrved with a lobster claw and sherrﬂ foam
E_ntrccs

Butter Foached Lobstcr

Farsnip puree and sautéed babg sPinach with saffron vanilla sauce

Petit (Chateaubriand

Center cut tenderloin of beef with gar!ic potato rouncle]sjumbo asparagus and

béarnaise sauce

Veal Chop

F’an seared bone in veal cl‘xop sautéed babg watercress, braised cherrg tomatoes, Pine

nuts, raisins and Fingerling potatoes

Desserts
Strawbcrrg and Champagne

Strawbcrrg cake with Cl’lampagne mousse torte

Chocolate Ce]ebration

Dark and white chocolate mousse bombe with hazelnut crunch

Chocolate Decadencc
Baﬂaﬂa Foster}cuc{ge cake

Frix fix menu $65 inclucling a glass of champagne (exclucling tax and gratuitg)



