New Ycar’s I ve E_ar]g Dinner

| obster Bisque
(Chive creme fraiche, brandy finish
—and—
House Salad

Tossec} greens, Koma tomatoes, K alamata o]ives, marinated red onions,

wonton s‘crips, and a champagnc vinaigrette.

I ntrées

(Coconut Shrimp Dinner

Jumbo shrimp rolled in sweet coconut, flash-fried with fries.

Chicken Saltimbocca

Mozzare”a cl‘neese, Prosciutto, roasted red pepper, shiitake mushrooms, marsala,

and fresh sage served with smashed Potato and broccolini

“Petite? Surf and T urf
[ ender 8oz 5/%/0//7 served with a 50z (_aribbean
lobster tail broccolini, and mashed potatoes.

Lobstcr Crustec] GrOUper
Lobs’cer crusted Ke& Grou er, mashed otatoes,
P P

and sauce bearnaise

Dessert
Keg | ime Fie




