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12/11

8:00 pm until 11:00 pm
$100.00 (includes Champagne Toast)
*20% Gratuity on parties of 6 or more.
No coupons or discount cards accepted.
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�New Year’s Eve�

�First Course�
Lobster Bisque

Aged Sherry, Lobster Butter

Special Soup

Poached Pear Salad
Bleu d’Auvergne, Roasted Walnuts

Spinach & Roasted Squash
Pine Nuts, Apple Vinaigrette

�Second Course�
Home Made Ravioli

Winter Squash with Goat Cheese and Thyme

Mama Verve's Crabcake
Maryland Style, Lemon Beurre Blanc

Wild Boar Carpaccio
Black Trumpet, Frisée, Horseradish Cream, Chives

�Third Course�
Seared Ahi Tuna

Soba Noodles, Sesame Vinaigrette

Butter Braised Lobster Risotto
Grilled Asparagus, English Pea, Parmesan

Grilled Filet au Poivre
Garlic Mash and Haricot Vert

Rack of Lamb
Sweet Potato Gnocchi, Mushrooms, Asparagus,

Rosemary au Jus

�Fourth Course�
Cremé Brulée • Bread Pudding

Soufflé • Sorbet • Ice Cream


