NEW YEAR'S EVE MENU

ENTREE

SEARED SCALLOPS
with cauliflower purée, chorizo crumb, and apple gel
or
BURRATA WITH HEIRLOOM TOMATOES

with basil oil, balsamic, and grilled sourdough.
MAINS

BEEF WELLINGTON
with creamy mashed potato, grilled baby vegetables and port wine sauce
or
PORK PORCHETTA
with creamy polenta, buttered green beans and fennel orange salad

DESSERTS

COFFEE TIRAMISU

Lady fingers, mascarpone cream, fresh berries

BREAD & BUTTER PUDDING
HokeyPokey ice cream, custard
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