
    

    

NEW YEAR’S MENUNEW YEAR’S MENUNEW YEAR’S MENUNEW YEAR’S MENU    

 

STARTER  

Crab and Asparagus Bisque 

 

Mixed Greens Salad with roasted red pepper, avocado, chick pea, roasted corn, 

Manchego Cheese and tossed with white balsamic vinaigrette 

 

ENTREES 

Grilled Filet Mignon topped with seared Coriander Crusted “Rare” Tuna, served 

with mash potato, grilled asparagus, and a balsamic demi-drizzle 

 

Grilled Rack of Lamb served with an artichoke roasted red pepper risotto, sautéed 

zucchini, and topped with an oyster mushroom demi-glaze 

 

Sherry Glazed Grilled Mahi Mahi  served with sautéed mussels, chorizo, spinach, 

and roasted corn in a champagne butter sauce 

 

Pan Seared Sea Scallops served with sautéed chick pea, Serrano ham, asparagus, 

artichoke heart, and mixed pepper, drizzled with piquillo pepper and cilantro 

vinaigrette 

DESSERTS 

Chocolate Lava Cake served with raspberry coulis and vanilla ice cream 

 

Cheese Cake topped with a Pecan caramel sauce 

 

Chocolate and Banana Bread Pudding with crème caramel and cinnamon ice 

cream 

 


