
Three-Course New Year’s Eve Dinner 
wednesday, december 31, 2025 

First Course 
select one 

lobster bisque 

arugula, asian pear, pomegranate seeds, brie cheese, pecans 
champagne vinaigrette 

shrimp cocktail 

ricotta gnocchi, pancetta, corn, basil cream sauce 

maryland crab cake, field greens, lemon-caper emulsion 

tuna tartare, asian cole slaw, wonton chips, avocado  
ginger hoisin sauce 

hudson valley foie gras, smoked duck breast, black currant & apple 
chutney, red wine port +$17 

Second Course 
select one 

barney’s long island duck, wild rice, sauteéd butternut squash 
fig duck demi-glace 

braised beef short ribs, mashed potatoes, roasted root vegetables 
crispy onion, natural sauce  

surf & turf, filet mignon, 8 oz.lobster tail, julienne potato cake 
braised asparagus, horseradish sauce  +$28 

herb crusted rack of lamb, farro risotto, sauteéd baby kale  
rosemary demi-glace  +$15 

chicken milanese, baby arugula, fresh mozzarella, cherry tomatoes 
lemon wine vinaigrette 

sesame crusted ahi tuna, sushi rice, stir fried vegetables 
miso broth 

crispy skin salmon, asparagus, burrata, crispy polenta croutons 
basil beurre blanc sauce 

pan seared red snapper, couscous, sautéed spinach 
lemon white wine sauce 

Dessert 
sampler platter 

chocolate truffle, key lime pie 
banana bread pudding, vanilla gelato, mixed berries 

Children’s Menu 
pasta with marinara sauce or butter 

cheeseburger sliders with fries  
chicken tenders with fries 

dessert: blonde sundae with vanilla ice cream 

$99 per person ~ $35 for kids 10 & under (see children’s menu) 


