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NEW YEAR’S EVE MENU

$125++ PER GUEST

INCLUDES BOTTLE OF BUBBLES

FIRST COURSE
SOURDOUGH BREAD

WHIPPED BUTTER

CREAMY CLAM CHOWDER

CLAMS [ POTATOES / SMOKED BACON

1/4 DOZEN OYSTERS

HORSERADISH | COCKTAIL SAUCE / MIGNONETTE

SECOND COURSE
DUNGENESS CRAB CAKES

APPLE SLAW | TARTAR SAUCE

THIRD COURSE

CHOICE OF:

GRILLED SALMON
CREAMY POLENTA / GRILLED BROCCOLINI
LEMON BUTTER SAUCE

SEARED BEEF TENDERLOIN

HAND-WHIPPED MASHED POTATOES /| ROASTED CARROTS
RED WINE SAUCE

CRISPY GNUDI

SAUTEED MUSHROOMS | TOMATO BUTTER
SPINACH / CHERRY TOMATO

SWEET ENDING
BLACK & BLUE PIE

SOUR CREAM ICE CREAM



