
 

Happy New Year  

 

1st course 

Lobster Bisque with truffle oil  

Wild Mushroom Bisque 

2nd course 

Poached Pear Salad 

Spring, Bibb Mix, Gorgonzola, Candied Walnuts and 

Saffron Poached Pears with Balsamic Vinaigrette 

 

Arugula Salad 

Fried goat cheese, craisens, warm croutons w/ raspberry vinaigrette 

 

3rd course 

Short Rib Bolognese over pappardelle Pasta 

Seared Jumbo Scallops on fried potato with pancetta and balsamic and fig gastrique 

 

4th course 

Choice 1: 6oz filet with 4oz lobster tail roasted garlic Yukon mash and seasonal vegetable 

with a wild mushroom demi 

Choice 2: Braised Lamb Shank with asiago mushroom risotto & green beans 

Choice 3: Atlantic King Salmon with jumbo lump crab, rice pilaf, green beans & a citrus  

bur blanc. 

Choice 4: Ahi Tuna Au Povrie crusted with peppercorn topped with a brandy mustard crème 

sauce rice pilaf & green beans 

 Choice 5: Grilled Veal Chop with sundried tomato demi, roasted fingerlings and grilled 

asparagus 

5th Course 

Coconut Saffron Crème Brule 

Warm Chocolate soufflé with a White Chocolate ganache 

Pear and Crystalized ginger crisp  

 


