
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

New year’s eve  
Featured Menu
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Your New Year’s Eve dinner begins with freshly baked artisan bread and butter and includes a champagne toast.

StarterS
Pacific Oysters seasonal mignonette, bloody mary cocktail sauce 4 each

Calamari parmesan crusted, keys mustard sauce, fresh lemon 16
Burrata marinated peppers, rustic pesto, grilled bread 12

Seared ahi tuna avocado, radish, sriracha aioli, crispy wonton 18
artisanal Cheese local honey comb, seasonal fruit 3 for 18 | 5 for 25

Coconut Shrimp sriracha aioli 15
Lamb Chop Lollipops mint salsa verde 21 

SOuP and SaLad
Add to salad Chicken 8 | Salmon 12 | Shrimp 15

French Onion Soup baguette crostini, swiss cheese, parmesan 9
Local Greens candied walnuts, apples, blue cheese, berry vinaigrette Regular 9 Entrée 15

Caesar Salad crisp romaine, creamy anchovy vinaigrette, preserved lemon, parmesan breadcrumbs Regular 10 Entrée 16
roasted Beets beet vinaigrette, california citrus, baby lettuce, truffle pecorino 12

roasted Cauliflower red grapes, crispy garbanzo, celery hearts, harissa vinaigrette 14

entréeS
Steaks & Chops 

All of our steaks are corn fed and aged up to 28 days.
rib-eye Steak Frites USDA Prime, paprika parmesan fries, red wine demi 47

Center Cut Filet Mignon potato gratin, herb roasted carrots 8 oz 44 | 12 oz 54
roasted rack of Lamb caramelized onion mashed, roasted squash, mustard demi 45

roasted Prime rib potato gratin, seasonal accompaniments Queen cut (12 oz) 39 King cut (16 oz) 45

Add Lobster tail to any entrée 37 | Add Oscar Style, lump crab meat and béarnaise 15 
Sauces 5

Green Peppercorn Demi Glace | Chimichurri | Truffle Béarnaise

Specialties
Chilean Sea Bass seared bok choy, oyster mushroom, peanuts, soy mustard sauce 41

Bouillabaisse california rock fish, calamari, clams, mussels, shrimp, saffron citrus broth 39
Seared Scallops shrimp corn cakes, zucchini, creole tomato sauce 39

Jidori Half Chicken whipped potatoes, seasonal vegetables, garlic pan jus 35
Mushroom risotto red wine shallots, roasted mushrooms, truffle cheese, spinach 33

SideS 9
Roasted Carrots

Caramelized Butternut Squash
 Paprika Parmesan Fries
 Bacon Mac n Cheese

Charred Brussels

Sautéed Mushrooms
Au Gratin Herbed  
Marble Potatoes

Sautéed Asparagus
Sea Salt Baked Potato

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. 



Your New Year’s Eve dinner begins with freshly baked artisan bread and butter and includes a champagne toast.

StarterS

Chicken Liver Mousse 
cranberry walnut crostini, pistachio crumble 18

Terlan Alto Adige Pinot Grigio 13

 duck Confit Flatbread
 cabernet fig puree, creamy goat cheese, crispy sage 18

Fortnight Cabernet Sauvignon 15 

entréeS
Pepper Crusted Filet Medallions 

creamy carrot puree, bacon-mustard potatoes, thyme demi 48
George de Latour Cabernet Sauvignon 40

 Lobster “Pot Pie”
 black truffle, crispy puff pastry, glazed carrots 48

Veuve Clicquot Yellow Label 22

deSSertS
deconstructed S’mores 

house made graham cracker, chocolate sorbet, marshmallow cream 14
Presidential 10 Year Tawny 10

 Citrus tart 
seasonal citrus curd, brulee sugar crust 14

Arrowood Late Harvest Riesling 16

Chef’s new Year’s eve

three-Course Prix Fixe
75 per person

New year’s eve  
cheF’s specialties
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The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. 


