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NEW YEAR’S EVE CELEBRATION
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FIRST SELECTIONS (CHOICE OF 1)

Good Luck Lentil Soup - trio of lentils (for good luck in 2025), Tuscan kale (for financial prosperity),
smoke ham hock (for advancement)

Roquefort Blue Salad- mixed greens, port poached pears, charred green onion, caramelized pecans,
Parisian vinaigrette

Dublin Mussels - pancetta and melted cabbage, Jameson Irish whiskey cream, crusty French bread
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Cocoa Braised Short Rib - goat cheese potato puree, glacé of baby carrot
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= # = TunaCrudo - extra virgin olive oil, shallot, capers, toasted pepitas, lemon juice
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"N s N MAIN SELECTIONS (CHOICE OF 1)
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Bouillabaisse - gulf fish, shrimp, crab, mussels, and clams in a tomato-saffron fennel broth, rustic
French bread & rouille

Pan Roasted Duck Breast - "Hoppin' John" black eyed peas and Carolina gold rice, charred brussels
sprouts, roasted wild mushrooms, black currant glace

Bordeaux Braised Lamb Shank - goat cheese potato puree, braised mirepoix, gremolata brioche
crumb

Filet Mignon au Poivre - pan-roasted 8oz beef filet, brandied green peppercorn sauce, butternut
potato puree, roasted carrots & brussels sprouts, maple sherry vinaigrette
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New York Strip - grilled 140z strip steak, roasted garlic butter, whole grain mustard glace, butternut F;F;
potato puree, roasted carrots & brussels sprouts, maple sherry vinaigrette

DESSERT SELECTIONS (CHOICE OF 1)

Cherry Cornbread Upside Down Cake - rosemary ice cream, honey caramel toasted streusel,

Orange Cake - orange olive oil cake, yuzu curd, almond Bavarian, Chantilly, Grand Marnier ganache,
almond brittle, orange supreme

Chocolate Pomegranate Tart - raspberry pomegranate jam, dark chocolate Crémeux, pomegranate
sorbet, cocoa nib nougatine

$195 per guest (21 years or older)
Please note that our regular dining menu and children's offerings will not be available for this special
adulroriented evening. Tables are reserved for 2-hour increments.
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A service charge of 22% will be applied to all dining checks.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbome illness.

850.588.2882 | 63 Main Street, Rosemary Beach, FL 32461 | ThePearIRB.com
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