
DINE IN ONLY. NO SPLITTING MEALS. NO MODIFICATIONS/SUBSTITUTIONS.

E X C L U S I V E  P R I X  F I X E  M E N U    $ 8 5 +  T A X  &  G R A T U I T Y

Chilean Seabass

Lemon Beurre Blanc, Sauteed Spinach, & Whipped Yukon Gold

Surf & Turf

4oz Filet Mignon, Crab Stuffed Shrimp, Brandy Peppercorn Cream,
Potato Dauphine, & Sautéed Broccolini 

Chicken Cordon Blue

Breaded Chicken Breast Stuffed with Apple Wood Smoked Ham,
Taleggio, Grilled Asparagus, & Whipped Yukon Gold Potatoes

Lobster Fettuccini

Butter Poached Lobster, Squid Ink Fettuccini, & Cognac Cream

new  year’s eve

Lamb Chops

Roasted Garlic, Goat Cheese, & Toasted Pistachios

Bacon Wrapped Scallops

Cajun Creamed Corn, Roasted Tomatoes & Chive

Mozzarella en Corazza

Fresh Mozzarella, Tomato Jam, with Basil Pesto. Egg Battered & Fried

Short Rib Wonton

Chili Crisp & Beef Consumé 

Lemon Tarte

Lemon Curd, Fresh Berries, & Chantilly Cream 

Mocha Crème Brûlée

Chocolate Covered Espresso Beans 

Cannoli Stuffed Strawberry Shortcake

Sponge Cake layered with Cannoli Cream topped with 
Macerated Strawberries, & Whipped Cream 
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