e,
New Year’s T ve2011 Menu
Coursc (I)Startcr

e Mussels in Red Wine & (Garlic Putter
Kaoul Clcrgct Foui”y Fuisse (France) 2007

° Fig and Port Fois (Gras
Pacific Rim Ricsling (Washington) 2010

e (Crabmeat-Avocado-Fico Trifle
Fcﬁalolcn Sauvignon Blanc (Chilc) 2010

b Smokcd 5a|mon Tartarc
Jcan—Charlcs Boisset SParking Rose (France) N 69

o PBeef T artare in [ ried Onion CUP
Clcrgct Cotes Du Rhonc (‘:rancc) 2008
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Coursc (2) SOUP, Salac]

° Spring Mix with Mangos, Watcrmclon, and Candied Fccans with an [Herb Vinaigrcttc
Messina [Hof Almond SPar‘cing (Woodbridgc)

o (lassic (Caesar Salad
Bali Charclonnag/Sauvignon Blanc blcncl (ltalg) 2009

. Caulhqowcr & Blcu Chccsc SOUP with a Roas’ccd Red Feppcr Drizzle
Watcrstonc Charclonnay (Carncros) 2007

i Sopa del Mar with Saffron, Fresh 5ca”op, Shrimp, & Mussel
Coteaux De Languccloc Pic Poul De Pinet (France) 2010

S

Complimcntary Champagnc Toasté& Far‘tg [Favors at Midnight

% COUI‘SCS $60 per person (With Wine Fairing $75) 5 COUI‘SCS $80 per person (With Wine Fairing) $105




L.
Nsw Ycar’s Eve 2011 Mcnu

A” I ntrees (cxccpt Fasta) SCI‘VCC{ With:
Starcl-:: Choice of Wild Musl'lroom Risotto or Roscmar3~Koastcc| Ncw Fotatocs
\/cgctablc: Choice of Gri"cd \/cgctablc Mccﬂcy or Sautc’cd Haricot Verts Almoncline

Coursc (5): E_ntrcc

° B|cu Cheese Crusted Kibcyc with a Palsamic Reduction
Dclcctus Argcntum 2009

o Seafood Pasta: (Cold Water | obster ] ail, Sea Scallopsj and Jumbo Slﬂrimp blackened on a bed
of [ettuccini with a Koastcd Ked FCPPer Cream Sauce
[ nkidu Rosso [Fazekas (Napa) 2008

e Surfe JudfFort: | amb Chops & (Cold Water | obster T ail with a Palsamic Reduction Drizzle
Chime Finot Noir (California) 2009

¢ T omato-Basil Crusted Sea Bass with Orangc PButter
Waterstone FPinot Noir (Carneros) 2008 or Bali Charclonnag/Sauvignon Blanc (ltaly) 2009

b Filct Oscar with Jumbo LumP Crabmeat, AsParagus, and Béarnaise Sauce

Stags’ LcaP Cabcrnct Sauvignon (NaPa Va”cg} 2008
OR

N

/

/
\D Surf & T urf for T wo Carved T ableside: | wo Cold Water | obster T ails & one choice of-

e (Crownof Lamb with [Jomemade Mint Sauce
Chime Finot Noir (California) 2009

e (Chateaubriand with PBé¢arnaise & Brandg peppercorn Sauce
COPPOIa Cinema “Director’s Cut” (2008)

¢  Bone-in Natural Angus Prime Rib Au Jus
Stags’ LcaP Mcrlot (Napa Va"cy) 2008

\/ Coursc (4): Gourmet Chccse
. Walnut~Encrus’ced ]’:rcnch Bric with Roasted Garlic, Gri”ed Fears, and Farmesan T oast

Santa Carolinal H Sauvignon B|anc 2007 (Chile)
e  (Gourmet (Cheeses with [Tresh [Truit and Ciabatta
Graham’s 20 Ycar Old Tawng Fort
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Coursc (5): Dcsscrt

i Chocolatc Dccaclcncc, aflourless Cake
]risl-l Coffee Americano - ]risl-l whiskcy, Café Americano & (Creme [Fraise

° TuliP Cookie with mixed Berries
lclcologg LH Kics“ng 2007 (Napa)

o CrcPc Brulcc with ] iramisu Mousse
Cafeé Mundial, OQur House SPccialty

% COUI‘SCS $60 per person (With Wine Fairing $75) 5 COUI‘SCS $80 per person (With Wine Fairing) $105




