Do join us for our last dinner of the year! 3 sumptuous courses designed
to carry you blissfully into the new year.

$70 per person. not including tax, gratuity or beverages.

The menu will offer many choices, covering a generous range of tastes,
including vegetarian, meat and fish.

Our special New Year's Eve menu will be the only menu
that we will be offering on this evening.

Here are a few highlights as we continue to work on the NYEve Menu.
Please note some items may change.

Turkish Alaca Soup with Cracked Wheat, Red Lentils and Chickpeas

*

Sautéed Squid with a Spicy Red Chili Sauce
*

Cresta di Gallo with Garlic, White Beans, Pork & Fennel Sausage and Ricotta Cheese

*

Baked Moonstone Mushrooms & Tmﬁqe Cheese Crepe with Onions Soubise,

Root Vegetable Salad & Walnut Vinaigrette

*

Baked Oysters with Sp inach, Bechamel, Herb Breadcrumbs, Red Onion & Black Pepper Compote

*

Kale, Sweet Potato and Ce[ery Root Salad with Roasted Pears and a Mulled Cider Vinaigrette

*

Braised Beef Short Rib “Goulash” with RTG Paprika, Carrots,
Buttered House Made Noodles & Chive Sour Cream

*

Chocroute Garni ~ Pork BeUy, Pork Loin, Pork Sausage House Kraut, Nicola Potatoes,
& Pickled Mustard Seeds

MORE TO COME INCLUDING FISH AND VEGETARIAN & DESSERT OF COURSE!




