
New Year’s Menu 2026
Join us for a festive feast 

$109

Starters

Main Dish

Sweets

Coast House Salad
Mixed greens, blueberries, feta, sunflower seeds and rhubarb vinaigrette

Butternut Squash & Ginger Soup
Finished with maple creme fraiche and toasted pumpkin seeds

or

Palate cleanser

Slow-Roasted Short Rib “Au Poivre”
Served with truffled mashed potatoes, sauteed brocolini, and 

peppercorn-brandy glaze

Lingcod Oscar
Pan-roasted lingcod with warm crab salad, grilled asparagus, parmesan

risotto-crispy guanciale, and Brut bearnaise.

or

Maple Crème Brûlée
with caramelized sugar crust

House Apple Cake
served with whipped cream & honey

or

ADD ON: FESTIVE COCKTAIL
SUDACHI - SPARKLING SPRITZ - $15

FEATURING SMALL PLATES
-ASK YOUR SERVER


