Christmas Eve. Dinner

5-Courses

A Glass of Bubbly on Arrival 2 K F/5g /88
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Tomato & Crab Bisque ZEREES

With cheese crostini and white truffle oil

Portobello Griglia =3\ /& X BEzE

Grilled Italian portobello mushrooms, goats’ cheese, spinach, tomato basil, mixed greens

Seared Scallops BRI T

Sea scallops, field greens, pumpkin puree, and caviar
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Fillet Mignon & &3E 1 4+ HEHEER

Beef tenderloin grilled to your liking, /2 Boston lobster, roasted vegetables, mash potatoes
Selection of sauces, pepper corn, mushroom, or béarnaise sauce

Baby Lamb Fillet & & F

Grilled, French beans, wilted spinach, mashed potatoes and mint sauce

Salmon Fillet =X &

Pan fried, blue swimmer crab risotto, poached asparagus

Traditional Roast Turkey &%t & X 2

Roasted Christmas vegetables, cranberry sherry jus

Capellini Lobster e /88 X 4050

Angel hair pasta, ¥/2 Lobster, scallops, shrimp meats, creamy lobster sauce,
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Mixed berry crumble & <5
Bailey’s creme Anglaise and vanilla Gelato
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Tea or Coffee ZX =%, 1Bk

$398 per person plus 10% service charge

Al Dente



New Years Eve. Dinner

5-Courses L
A Glass of Prosecco on Arrival = KFI5EEH
%%Mf}eﬂ/m |
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Lobster Bisque fElRE S
With garlic crostini, parmesan and drizzled with cognac

Crab Portobello ZEpy KBELE

Italian portobello mushrooms, Crab meat, goats’ cheese, tomato basil, mixed greens

Caprese /K432 T #ZFH

Fresh Buffalo mozzarella, sliced heirloom tomatoes, basil leaves, balsamic:Modena

@‘7/00’)’(4 ane

Beef Fillet and Lobster & k&4 1 {4ee 1

-’

Beef tenderloin grilled to your liking, 2 Boston lobster gratin, roasted/vegetables, mashed potatoes

Selection of sauces, pepper or mushroom :

Lamb Chop &B/EFHE

Grilled, roasted vegetables, French beans, mashed potatoes, mint sauce

Seabass Fish Fillet H/EE A

Roasted vegetables, steam broccolini, mashed potatoes, 1e¥;10n butter sauce

Veal Saltimbocca B 5 Kﬂ?ﬁqltf’ﬂ%

Thinly pounded veal cutlets layered with prosciutto, sage, and spinach; pan-seared to

perfection. Served atop welted spinach, mashed potatoes, sun-dried tomato pesto drizzle

Ravioli EAXNESR MBELZIET)

Filled with spinach and ricotta cheese, creamy truffle mushroom sauce

(@I(roz)’(// ane

Banana Caramel Cake EEEEER
With Chocolate Gelato
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Tea Or Coffee ZX = U6k

$398 Per person plus 10% service charge

Al Dente





