NEWYEAR'SEVE

F|ease SCICCt one TCrom cach course.

Startcr

Buttermilk Fried Calamari & Rock S[m’mp, Fennel &Spicg Alioli
Crab Bisque, Chive OQil& Crab Crostini
Dungcncss Crab Salad, Avocado & Citrus Vinaigrette
Star Route ]:arms Littlc Ciem Salad, Black Fcppcr Pecans, Koqumcort Cheese, & \/inaigrettc

Main Course

Mcsquitc Gri"ccl Wholc Maine LobstchaiL AsParagus & Hollandaise Sauce
focc] Grfu, Salmon, Frawns, Sca”ops, & Lobster Tail with ]:ingerling Fotatocs, [ris¢e, & | emon Aioli

Frfmc be Egc, Potato (Gratin, Swiss Chard, & [Jorseradish Cream Sauce
Fcnnc Fasta, Roasted Buttemut Squash, Kalc, & Wilcl Mushrooms

Dcsscrt

Cf'locolatc Fondant with Raspberrg Coulis
Vani“a Bean Creme Brulcc with [Tresh Perries
Almond Cake with Sabayon & [oached Pear

95-

Fcr person, does not include bcverages, taxes, orgratuitﬁ.
5% administrative surcl‘uargc will be added to all food and bevcragc sales.
18% gratuity will be added to groups of six or more.
Corkagc of $20 per 750ml. Or\c corkagc waived per bottle Purcl‘uasc

Menuis subjcct to changc.




