
 
 

New Year’s Eve 2023 

                                       

 

 

Desserts 
 

 

 
 

Mocha Tiramisu V 

Cannoli V 

Coconut Macaroon V 

Pink Champagne Pana Cotta 

Wild Mushroom & Parsnip Soup GF|V|∆ 

Warm Lobster Salad GF|V|∆ 

Salmon Tartare GF 

Grilled Caesar Salad 

Smoked Rack of Lamb GF 

Pan Seared Steal Head Trout GF 

Garlic Brown Butter Ribeye GF 

Asparagus Risotto GF|V|∆ 

$65 Adult, $35 Kids 2-12 
(Separate kid’s menu also available) 

GF- can be gluten free   V- can be vegetarian    ∆ - can be vegan 

Pedro Diaz, Executive Chef 

Starters Entree 


