
 

NEW YEAR’S EVE 
Friday, December 31, 2010 

 

FIRST COURSE 
Creamed Potato Soup 

Scallops, Grilled Leeks, Olive Oil 
 

Caesar Salad 
Romaine Leaves, Herbed Croutons, Kalamata Olives, Anchovies, Shaved Reggiano 

 

Foie Gras Three Ways 
Seared, Torchon and Mousse, Apple Bread Pudding, Butternut Squash Bisque, Black Fig Jam 

 

Goat Cheese Gnocchi 
Prosciutto, Caramelized Baby Artichokes, Lemon, Olive Oil 

 

Braised Short Ribs 
Chanterelle Mushrooms, Bacon, Pearl Onions, Buttered Noodles 

 

Seafood Tasting 
Marinated Seafood Salad, Tuna, Oysters, Lump Crab, Cocktail Sauce, Mignonette 

 

ENTREE 
Roasted Rack of Lamb 

Cassoulet, Lamb Sausage, Winter Root Vegetables 
 

Kansas City Strip  
 Lobster Mac N’ Cheese, Spinach, Truffle Butter 

 

Surf and Turf 
Filet Mignon and South African Lobster Tail, Garlic Mashed Potatoes, Asparagus, Drawn Butter 

 

Tomahawk Chop 
Gorgonzola Tarter Tots, Sweet Peas, Pearl Onions and Bacon 

 

Butter Roasted Chilean Sea Bass  
 Tomato Lemon Orzo, Swiss Chard, Basil Cream 

 

Grilled Duck Breast 
Sweet Potato Hash, Roasted Baby Leeks, Lavender Truffle Honey 

 

DESSERTS 
Warm Brioche French Toast 

Vermont Maple, Candied Pecan Ice Cream 
 

Bittersweet Chocolate Mousse Cake 
Warm Chocolate Sauce, Whip Cream, Berries  

 

Panna Cotta 
Balsamic Strawberry, Lemon Grass, Ginger, Lime, Crispy Almond Tuile 

 

Key Lime Pie 
Graham Cracker Crust, Blackberry Coulis 

 

Champagne Trio 
Grapefruit Champagne Granita, Marinated Champagne Fruit in Gelée and Champagne Cocktail 

 
$145.00 Per Person 

Plus 20% Service Charge and 6.5% State Sales Tax 

Menu items subject to change without notice 

9.10 


