
 

NYE Menu 2024! 
 

~Starters~ 
 

Tri Color BEET Salad  

field greens | walnut dust | Goat Cheese | apple cider reduction 
 

Classic Prawn Cocktail & Mexican fish Ceviche  

Cocktail Sauce | Pickled Vegetables | tostada  

CRISPY LUMP CRAB CAKES  

Av`1ocado | grapefruit | watercress | Citrus vinaigrette 
 

Honey-Bourbon Glazed Pork Belly  

Apple-coriander leaf Salad | Natural Jus 
 

~Mains ~ 
 

Charred Cauliflower “streaks”  

Pomegranate | Herb Chimichurri | cous cous 
 

Pan Seared Local Catch  

quinoa | seasonal vegetables | blood orange glaze 
 

GRILLED Bone in New York Steak  

Scalloped potato gratin | house steak sauce 
 

~Rotisserie ~ 
 

Bacon Wrapped Pork loin  

Spiced Apple chutney | roasted carrots | Sage – brown butter gravy 
 

14OZ house coffee rubbed PRIME RIB  

Garlic mashed potato | Au Jus | horseradish 

 

~Enhancements ~ 
 

Butter & Spiced lobster tail  | Shrimp Scampi  

 

~Desserts~ 
 

Classic CRÈME BRULEE 
 

NY STYLE CHEESECAKE WITH BERRY COMPOTE 


