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TOAST AT THE COAST!

e NEW YEAR'S EVE 2018

W PRIX FIXE MENU - .
. $80

W Includes choice of one item from each of the first three courses
Tax and gratuity not included

Cowrge One

KALALOCH CLAM CHOWDER

_Or_

SAFFRON-MUSSEL BISQUE

Chives and Crispy Chorizo

Cowise "Twe

ROASTED WINTER SQUASH SALAD

Baby Kale, Toasted Hazelnuts, Dried Cranberries, Roasted Winter Squash,
Gothberg Farms Feta, Blistered Lemon Vinaigrette

_Or_

CLASSIC CAESAR SALAD

Cownse e

PAN SEARED SCALLOPS

Black-Eyed Peas with Pork Belly, Corn Pudding, Haricot Vert,
Champagne Beurre Blanc, American Caviar

_Or_

SURF AND TURF

Wellin?’ron of Teres Major of Beef, Grilled Prawns,
Fingerling Potato Fondant, Haricot Vert, Truffle Jus

Cowrse Qoun

PROFITEROLES AU CHOCOLATE

Salted Caramel Ice Cream

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poul‘rg, or shellfish reduces the risk of food borne illness. Individuals with certain health
conditions may be at higher risk if these foods are consumed raw or undercooked. (FDA Consumer Advisories 3603.11) Nutritional information available upon request.





