
Starters
Holiday Salad

Mesclun greens, spiced nuts, bleu cheese, sliced apples  
and pomegranate with a pomegranate vinaigrette

7.99

Lump Crab Stuffed Mushrooms
Lump crab imperial in mushroom caps

8.99

Baked Brie in Puff Pastry
With cranberry-apple marmalade

7.99

Entrees
Lobster-Wrapped Scallops  

with Champagne Beurre Blanc
Grilled sea scallops and lobster tail with a champagne  

butter sauce. Served with vegetable risotto.
    29.99       

Fresh Tuna with Ginger-Plum Sauce  
& Shiitake Mushrooms

Served with dried cranberry and almond wild rice.   
23.99 

Grilled Beef Tenderloin  
with Bacon & Gorgonzola

Served with scalloped chive potatoes.    
27.99 

Sparkling Wine Features
Anna de Codorniu, Brut Rose, Spain

70% Pinot Noir, 30% Chardonnay. Aromas of red fruit, 
strawberries, cherries and woodland fruits with hints of 

green apple. On the palate it is elegant and light.  
Well balanced between acidity and sweetness  

with a refreshing finish.
Glass 8.75       Bottle  39.

Salmon Creek Brut, California
With light acidity and beautiful nuances of peach, pear  
and hints of green apple—drinks well above its price.

Glass 5.75       Bottle  25.

Other Sparkling Wines Available on Wine List

New Years Eve
Features


