New Year’s Eve Menu

(Choose one from each course)

SoOUP
Lobster CBisclue --- ‘Butternut Squasﬁ

APPETIZERS

Burrata Caprese- Sliced heirloom tomatoes, yaeaé, basil, ﬁm’sﬁe/ ajf with a white lﬂﬂ

balsamic reduction.

Collasol Crab and . Sﬁf’fm’p Cocktatl- Crabmeat and Jumbo Shrimp served with cold”

COC/édefSﬂllCé’.

Chms Casino- Our Famous Casinos are baked withh bacon, reaﬁogym’s, sweet onions, bread
crumbs, and z‘gvjaeJ gﬂ with drawn butter.

7umﬁo Coconut Sﬁrfmp Fried Coconut 5ﬁrz’m]7 served with a ﬁesﬁ home made Jm’nepyaja/e

.Yél/.;d.

INSALATAS

)’E/EW Fin 7’11171&2 CZZZ?ML’CZ’O- Vz’rﬂz’n olive oil] seas salt, chives, shallots, arugu/cz, and

ﬁyy]yﬂf ojf with a ﬁesﬁ lemon squeezeff lemon ]'m’ce.

We@e Salad- ﬂaeﬁef(’g lettuce, bacon, cranbervies, blue cheese crumbles, ﬁz]ef lecks, ZUjajaeJ gf
with blue cheese éﬁ’eﬁmﬂ,

7715(1@121 él Cena- Wild ?[rugu[a served with roasted yelfow and red beets, candied }oistacﬁio,

ﬁesﬁ goat cheese, house made croutons, in a lemon vinaigrette.



PASTA
Lobster Risotto- Saffron Lobster Risotto with grape tomatoes, and green peas.

?awﬁerf 30[0;]71558- Home made ]%zccﬁerz’jfmsm, in a meat savce com‘az’m’ng, spare ribs,
and filet tps.

7—0’71?[[5721’ Gfdﬂ’ﬂfﬂdi’dﬂuj"]?ﬂ?/famymm with mushrooms, asparagus, and

tomatoes, in a ﬁesﬁ (garﬁ’c white wine sauce.

CARNE

Si up[ & 711{76 6oz Filet Mzgnon ﬂrz’//?zzf to jveg%cz‘z’on afonﬂ with a 60z Lobster Tail
Broiled served with drawn butter.

Cﬁ'fc‘/&ﬂ d[[é Cena- Sautéed chicken breast, with yﬂecé ﬂejﬁ@ smoked mozzarella,

asparagus Z}’m, cﬁerry tomatoes, sliced mwﬁmams, ma ﬂﬂrﬁ’c white wine sauce and a touch 0j[
tomato.

Austalian Lamb Chaps- Griled Australian (ollpgy lamb hops topped off wit a sweet
/@  port wine reduction sauce.

”Vea/ Q—éﬂééi’ bfﬂ d/[é ﬂ/ldﬂ’ﬂ[é’ Two 40z Veal tenderloin ﬂrz’/fﬂf and Z'U//e’é[ with a

ﬁé‘Sﬁ mwﬁroom marsa[a sSauce.

PESCE

$armmzmdz"- Fresh Australian seabass seared with cﬁerfy tomatoes, ﬂmfﬁ’c, lemon, mint,
and lgfa]aaf ajf with extra virgin olve o1l _

Dessert
Desserts will be lemon sorbet served with house made biscotti,






