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Thursday December 31* 5:00 ., to 10:00 ;..

. Dine with us and receive special seating at our New Year’s Eve party!*
* *$30 ticket must be purchased separately, includes admission to party, 2 drinks, champagne & party favors! %
. Appetizers ﬁ
Caramelized Brie Lobster Ravioli , X
¥ Brie topped & baked with brown sugar Topped with a chipotle X
2:; & pecans; served with apples & bread shrimp cream sauce
1095

12%

Crab Cakes

Served with remoulade sauce
6% ‘-

Shrimp Cocktail

Served with cocktail sauce

895

Lobster Bisque

Served in a bread bowl
11% Upgrade with entrée 7%°

2}

5
French Onion

Topped with Swiss cheese and pastty %
6% o Upgrade with entrée 5%
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Served with rolls & butter, your choice of soup or salad,
sautéed vegetables, & wild rice, sweet potato or mashed potatoes.

STAURA

Prime Rib
Fresh Prime rib

served with au jus
8oz. 2.5% « 12.0z. 2.9%

Chicken Oscar

Chicken breast topped with
crabmeat, fresh asparagus,
and hollandaise
LESS

*7 Stuffed Salmon

A filet of salmon stuffed with

shrimp, crabmeat, cilantro

& jalapefio; baked with a
&

chipotle caper aioli sauge
'/ ﬁ
-

¥ x
: 2
x
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Surf ‘n’ Turf

S oz. Filet mignon paired with

slipper lobster tail scampi
37%

New York Steak

Baseball cut black angus grilled

to perfection; finished with a
garlic butter sauce
27%

New Year Combo

for Two
Two bones of lamb, 4 oz. of slip-
per lobster tail scampi, 60z. of
Chicken Parmesan Marinara
topped with fresh mozzarella
cheese & a split of Champagne

52%

)RR

Crab Legs

10 to 12 oz. of crab legs *
served with drawn butter
3395

Chicken Parmesan

Lightly breaded chicken breast &
topped with marinara &
fresh mozzarella X
23%

Portobello Ravioli

Ravioli stuffed with mushrooms
and mozzarella cheese; tossed
with garlic, basil, tomatoes and
fresh Portobello mushrooms
18%
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