HAFTY NEWYE AR

| obster Bisquc

hive creme I[I‘a/b/76, [?/‘analy finish

Wasa[w; seaweed sa/ad 5wcet & 5our G//P/Dlhg sauce

Peef 5atag T una Sashimi (oconut 5l1rimP

5}7/’(:& 7/73/ peanut sauce
/:)/c,é/ca/ ginger

House Salacl

[ ossed mixed greens. Koma tomatoes, K alamata o//ves,

marinated red onion, and wonton str/f)s. Cﬁampagnc vinajgrette
[ ntrée

(Chicken Saltimbocca

Mozzarc//a CACCSC, /oroscfutto, roasted red pepper, 5/7/’/%3/@6, marsa/a,

and fresh sage served with smashed /ootato and broccolini

Bacon WraPPcd Diver 5ca"ops Risotto

Baconwvra/opéa/ diver sca//ops over a black truffle and mushroom risotto.
[inished with a parmesan Crisp

l__obster Crustcd C]roupcr

Lo[>5tcr~cru5tea/ gu/f grouper smashed /oota to and sauce bearnaise

Filet Mignon

/://et m{gnon with goz:gonzo/a Com/oouna/ butter and roasted shallot a’em/;g ace.
Served with potato n /ouzq[ pastry, and broccolin

Stonc Crab & Red SnaPPcr

Z: Ioouna’ of chilled stone crab cla ws, accompan/ec/ bﬂ a 6oz
Ked 5naplocr filet tolopcc/ with a lobster ceviche

Surf and T urt

[ilet mignon /oa/rcd with a Car/éécan lobster tail,
served with drawn butter, potato in Puz[[ pastry, and broccolin/

[ 2e55crl:

F]our‘css Chocolatc Tortc ~with caramel sauce and chocolate ganac/n:
Cheesecake Stuffed Strawberries — c///bped in chocolate with W/nlb/oca/ cream and chocolate ganac/m.
Kcy | ime Fie - raspécrry coulls, w/n}o/occ/ cream, candied lime

Tiramisu - mascarpone c/mcsc, /aa/ﬂ )[IthI‘S, espresso



