
new year’s eve 
prix fixe dinner

$75

Includes complimentary glass of Prosecco

starters
Lobster Bisque

Pan Seared Sea Scallops
Pistachio pesto, balsamic glaze GF

Roasted Beet & Arugula Salad
Beets, goat cheese & red onion GF

entrees
Served with balsamic roasted brussels sprouts & cranberries,

and mashed potatoes

French Cut Pork Chop GF
Brandy & molasses glaze

Chicken Marsala
Marsala wine, shiitake mushrooms, cream

Steak Oscar GF
8oz �let, crab, asparagus, Bernaise sauce

Grilled Salmon GF
Citrus slices, garlic, butter, white wine

Gnocchi
Wild mushrooms cream sauce

dessert
House made ice cream trio GF
Cheese & chocolate plate GF
Flourless chocolate cake GF

Spiced cranberry bread pudding


