
NEW YEAR ’ S  EVE
PR IX  F IXE  MENU

$49

choose one
DESSERT

PEPPERMINT CRÈME BRÛLÉE POACHED PEAR
white wine, cinnamon, vanilla

CHERRY JUBILEE
à la mode

kale, cabbage, carrots, apples, candied pecans,
goat cheese, roasted squash, pomegranate,

maple dijon vinaigrette 

CHOPPED WINTER SALAD CLASSIC CAESAR
parmesan, croutons, caesar dressing

SALAD
choose one

alfredo sauce
CREMINI RAVIOLI

ENTREE
choose one

butter parsley potato
LAMB RAGU

collard greens, roasted fingerling potatoes
24 OZ PORTERHOUSE

sautéed gnocchi, roasted rainbow carrots
RED TROUT

6-ounce filet mignon, three jumbo shrimp
roasted fingerling potatoes, sauteed haricot vertis

SURF AND TURF + $10

STARTER
choose one

SHRIMP COCKTAIL
housemade cocktail sauce

prices do not include alcoholic beverages, tax, or service fee
VEGAN VEGETARIANGLUTEN 

MAYTAG BLUE STUFFED PEPPADEW PEPPERS
applewood smoked bacon 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, especially if you have certain medical
conditions menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, and milk.

WELCOME

paysan loaf
PORTUGUESE BREAD SERVICE


