
First Course
Bistro Salad

Frisée, Raddicchio, Strawberries, Poached Egg, Croutons, 
Warm Pancetta Vinagrette

or 
Sweet Potato Lobster Bisque Soup

Second CourseSecond Course
Braised Rabbit with Fusilli Pasta

Chunky Tomato Sauce, Romano Cheese, Lemon Zest

Entrée 
Rack of Lamb

Encrusted with Pistachios, Dijon Mustard, Corn Ragout, 
Fried Polenta, Cherry, Mint Sauce

Blackened Bluefin TunaBlackened Bluefin Tuna
Haricots Verts with Bell and Fresno Pepper Medley,
Pinenuts, Pancetta, Lemon Dill Dijon Cream Sauce

Bison Tenderloin with Scallops
Italian Herb and Blended Pepper Crusted Bison, Yucon Gold
Potato Puree, Rainbow Baby Carrots, Maitake Mushroom Demi 

Sauce

DessertDessert
Olive Oil Cake

Grand Marnier, Wild Berry Compote, Lemoncello Sorbet

Chocolate Rum Cake
Amarena Cherry Compote, Amaretto Gelato

New Year's Eve
$59.95 + Tax & Gratuity


