
A 20% Gratuity Will be Automatically Added to All Orders. 

 
 
 
 

 
New Year’s Eve Celebration 

 

December 31, 2020 | 6:00pm – 9:30pm 
 

Prix Fixe Menu | $125++ Per Person 
Menu Subject to Change 

 
Cheers to 2021! Please enjoy a welcome glass of Champagne. 

 

First Course 
Please Select One 

 
Roasted Cauliflower & Carrot Soup  

Seared Sea Scallop, Carrot Crisps,  
Cilantro Pesto   

 
 

 
Wild Mushroom Bisque   

Roasted Corn & Leek Fritter,  
Roasted Mushrooms, Tarragon Oil  

 
 

Second Course 
Please Select One 

 
Baby Artisan Greens 
Vermont Cheese Lace,  

Roasted Garlic Peppercorn Dressing 
 

 
Spiced Jonah Crab Tower 
Truffled Tomatoes, Avocado,  

Mache & Frisée, Crab Spice Aioli

 

Main Course 
Please Select One 

 
Tenderloin of Beef Jardinière 

Kohlrabi Potato Pave, French Beans, Leeks, Morel Mushroom Sauce  
 

 Pan Roasted Atlantic Halibut   
French Beans, Leeks, Winter Vegetable Rice, 

Holy Trinity Rock Shrimp Crema 
 

Slow Seared Breast of Duckling    
Caramelized Onion Polenta, Root Vegetables,  

Kelly Way Gardens’ Blueberry Preserves, Red Wine Duck Jus  
 

Spice Roasted Kelly Way Gardens’ Heirloom Squash Bowl 
Coconut Basmati Rice, Toasted Almonds  

 
 

Dessert Course 
Please Select One 

 
Dark Chocolate Soft Ganache Tart   

Mascarpone Vanilla Cream, Caramel Sauce   
 

Roasted Pineapple Crumble  
Rum Raisin Ice Cream, Coconut Butter Crumble 

 
Hazelnut Mousse Dome    

Butter Cookie, Praline Anglaise 


