New Year’s Eve

2011

Apps
Corn and Crab Chowder with Fresh Cilantro Cup 4~
Winter Squash & Green Apple Bisque with Local Honey Cream Cup 4~

Village Green- Select Field Greens with Spiced Pecans, Cranberries, Pickled Onions and Apple Vinaigrette 6~
Local Bibb with Champagne Vinaigrette, Blood Orange Filets, Pistachios, Shaved Onions and Belgian Endive 7~
Bel Paisse, Appenzeller & Brie with Wild Boar Terrine, Crostini, Mission Fig Spread and Red Wine Reduction 11~
Service of West Coast Kusshi & East Coast Watch House Point Oysters with Cracked Pepper Lemon Sorbet 14~
Jumbo Lump Crab “Beggar’s Purse” Baked in Crispy Phyllo Dough over Lobster Bisque with Tarragon Cream 15~

Creole Style Chicken & Pork Belly Skewers on Black Eyed Pea Cake with Fried Collards and Remoulade 10~

Entrees

Stuffed Saddle of Local Rabbit with White Bean & Tomato Stew, Wilted Swiss Chard and Crispy Prosciutto 24~
Marcho Farms Veal Porterhouse over Wild Mushroom Risotto Cake with Broccolini and Roasted Romas 35~
Butter Poached Cold Water Lobster Tail over Braised Leeks & Carrots with Blood Orange Beurre Blanc 32~
Honey & Thyme Tenderloin of Beef on Sweet Potato Bacon Hash with Haricot Vert and Sauce Bearnaise 28~
Pistachio Crusted Chilean Turbot in Saffron Tomato “Nage” with Soft Polenta and Aromatic Vegetables 24~
Fig, Apple and Walnut Stuffed Chicken with Baby Root Vegetables, Fingerlings and Warm Blackberry Glaze 22~
Local Exotic Mushroom Strudel over Roasted Spaghetti Squash with Baby Spinach and Walnut Sage Sauce 19~

Hoisin Peanut Glazed Yellowfin Tuna with Vietnamese Style Shrimp Roll & Sweet Rice with Mango Butter 25~

Desserts
Espresso Chocolate Raspberry Torte 7~
Cheesecake with Strawberries and Devonshire Cream 7~

Grand Marnier & White Chocolate Souffle with Two Sauces 8~



