N Y E

AMUSE
TOMATO BISQUE SIP, MINI GRILLED CHEESE

APPETIZER

WILD MUSHROOM “TARTARE"
CAULIFLOWER & PARMESAN FLATBREAD CRISP, TRUFFLE BALSAMIC RICOTTA

HIMALAYAN MOMO
VEGETABLE DUMPLING, GARLIC, SOY & CITRUS SAUCE

LOBSTER & SWEET CORN CHOWDER
CHEDDAR GARLIC BISCUIT, JALEPENO HONEY

PORK BELLY LOLLIPOP
BRAISED DUROC PORK BELLY, ROASTED GARLIC-CARAMELIZED BALSAMIC ONION JAM

TUNA POKE
CRISPY WONTONS, THAI CHILI OIL, SWEET SOY, WASABI MICRO GREENS, SESAME SEEDS

JUMBO SHRIMP
SMOKED CHEDDAR & ROASTED CORN GRITTS, CAJUN BUTTER

SALAD

GREENS
GRAIN MUSTARD-NH MAPLE VINAIGRETTE, SUNFLOWER SEEDS, SHARP CHEDDAR, DRIED CRANBERRIES

HARVEST
BABY ROMAINE, APPLES, CANDIED WALNUTS, BLUE CHEESE, POPPY SEED DRESSING

BLT
THICK SLICED CANDIED BACON, BABY ICEBERG, MARINATED TOMATOES, ROASTED GARLIC RANCH

ENTREE

SEAFOOD RISOTTO
SCALLOPS, SHRIMP, LOBSTER, ARUGULA & SUNDRIED TOMATO PESTO RISOTTO

ROAST FILET MEDALLIONS
CARMELIZED ONION & GOUDA HASH BROWNS, ASPARAGUS, TRADITIONAL BEARNAISE

RACK OF LAMB
SPINACH & FETA PIE, ASPARAGUS, BLACK FIG DEMI GLACE

CARBONARA
LOBSTER, PEPPERED BACON, PEAS, LILLY'S FRESH PAPPARDELLE PASTA, PARMESAN CREAM

PRIME NY STRIP
ASIAGO CHEESE GNOCCHI CAST IRON CASSEROLE, ROAST CARROTS, CRISPY ONIONS

CHICKEN ROULADE
ASPARAGUS & MUSHROOM STUFFED, BRIE & APPLE BREAD PUDDING, PORCINI-TRUFFLE CUSTARD CREAM

JUMBO LUMP CRAB CAKE
ROAST ASPARAGUS, MINI HASSELBECK POTATO, JOE'S MUSTARD SAUCE

DESSERT

ESPRESSO LIQUEUR CREME BRULE

CHOCOLATE “SALAMI", RASPBERRY COULIS

SEA SALT & CHOCOLATE CHIP WAFFLE, VANILLA BEAN ICE CREAM, KAHLUA ENGLAISE
MANHATTAN CHEESECAKE, BOURBON LUXARDO CHERRY COMPOTE

WARMED PEANUT BUTTER TOFFEE BLONDIE BROWNIE, SALTED CARAMEL ICE CREAM

PRIX FIXE $65



