New Year’s Eve

December 31, 2011

Four Course Prix Fixe Menu
fifty-five dollars per guest

Appetizer

Choice of
Crispy Crab Cake
with romesco sauce

Roasted Carrot Soup
with fennel, caramelized onion and goat cheese

Salad

Arugula Salad
with smoked pear, shaved Parmesan and house vinaigrette

Entrees
Choice of

Rotisserie Prime Rib with Garlic and Truffle Sautéed Shrimp
over mashed potatoes and wilted spinach

Capellini Pasta
with pan-seared half Maine lobster tail and wild caught shrimp in a roasted red
pepper and lemon-basil cream sauce with grilled garlic bread

Dessert

White Chocolate Molten Cake
with mandarin orange gelato and warm chocolate sauce



