
hors d’oeuvres
Your Choice Of...

sides
Your Choice Of...

BUTTERY MASHED POTATOES
garlic, chicken jus

BUTTON MUSHROOMS
garlic, thyme, cream sherry

TRUFFLE MAC & CHEESE
truffle, white cheddar

ELOTE STYLE CORN
chili, lime, cilantro, parmesan

BROILED ASPARAGUS
lemon, parmesan, chives

DESSERT
Your Choice Of...

CHOCOLATE CREAM PIE   ∙   CARROT CAKE   ∙  SORBET   ∙   ICE CREAM

entrées & le boeuf
Your Choice Of...

ROASTED CHICKEN
lemon, rosemary, chicken jus

DOUBLE BONE BERKSHIRE PORK CHOP*
wild mushrooms, herb jus, lemon

BROILED SALMON*
au poivre, lemon

SHORTRIB STROGANOFF
button mushrooms, hand cut fettuccine

TRADITIONAL FILET MIGNON*
10 oz, béarnaise, steak salt

CLASSIC RIBEYE - CHICAGO CUT*
16oz, béarnaise, steak salt

NEW YEAR’S EVE MENU $190 .00

SHRIMP COCKTAIL
horseradish, cocktail sauce, dijonnaise

SMOKED SALMON CAESAR*
crispy potatoes, classic caesar dressing

WEDGE SALAD
egg, bacon, gorgonzola, ranch, onion

BAKED CRAB CAKE
blue crab, preserved lemon, remoulade

STEAK TARTARE*
dijonnaise, slow cooked egg

*consuming raw or undercooked meat, poultry, shellfish, seafood or egg may increase your risk of foodbourne illness

includes celebratory champagne toast

ROYAL plateaux
oysters, maine lobster, shrimp cocktail & salmon ceviche

supplement $160.99


