
New Year's Eve Menu
B E G I N N I N G S

C R A B  P H Y L L O  P U R S E  1 5
with fire roasted red pepper coulis

B E E T  S A L A D  ( G F )  9
house pickled beets, goat cheese, pistachios

C H E E S E  A N D  C H A R C U T E R I E  ( F O R  T W O )  ( G F )  1 8
assortment of cheeses and meats with house made chutneys

R O A S T E D  B E E T  S O U P  ( V / G F )  8
with apples and ginger

S C A L L O P  A N D  C O R N  C H O W D E R  1 4
with rosemary compound butter

G R E E N S

2 0 2 3  R E S O L U T I O N  S A L A D  ( G F )  1 4
roasted butternut squash, apple slices, dried cherries, and candied
walnuts on a bed of mixed greens served with a house made maple
vinaigrette

H O U S E  S A L A D  ( G F )  1 0
mixed greens, carrots, tomatoes, red onion, and confetti peppers
served with choice of dressing

M A I N  E N T R E E S

C R I S P Y  C A B E R N E T  C H I C K E N  ( A G F )  2 2
served with local parslied potatoes and green beans

B L A C K  S T R I P E D  S E A  B A S S  ( G F )  2 9
with sautéed shrimp, crab meat, and a sundried tomato buerre blanc
served with rice pilaf

S T E A K  B O U R D E L A I S E  ( G F )  2 8
herb roasted sirloin steak served with garlic smashed potatoes and
green beans

R O A S T E D  P O R K  C H O P S  ( G F )  2 5
apple and fennel roasted pork chops with garlic smashed potatoes and
green beans

M U S H R O O M  C A N N E L L O N I  2 0
with a sage cream sauce and wilted spinach


