
Dessert 

$12.00 
Pomegranate and Chocolate Crème Brûlée 

$12.00 
Carrot Cake  
Mascarpone cheese frosting 

$13.00 
Red Wine - Poached Pear 
Phyllo pastry cup  
Chocolate ganache and walnuts

Entree 

$25.00 
Pappardelle pasta 

Beef short rib, red wine, garlic,  
and herb sauce 

$40.00 
8-10 0z Lobster Tail  

Garlic, butter, and herb sauce 
Mashed potatoes and vegetables 

$32.00 
Pork Chop  

Fontina cheese and prosciutto topped 
Sweet marsala red wine reduction  

Mashed potatoes and vegetables 

$38.00 
Filet Mignon 

Chanterelle mushroom and  
red wine reduction  

Mashed potatoes and vegetables 

$38.00 
Chilean Sea Bass  

Garlic, lime, and butter sauce  
Mashed potatoes and vegetables 

Appetizer 

$12.00 
Calamari 
Crispy squid  
Marinara dipping sauce 

$10.00 
Bruschetta 
Toasted bread 
Marinated tomatoes, 
garlic, and basil 

$12.00 
Arancini 
Crispy rice balls (2) 
filled with meat sauce 
and mozzarella cheese 
Marinara sauce 

$15.00 
Fresh Crab Cakes 
Lobster cream sauce  

Salad and Soup 

$11.00 
Mixed greens, shaved 
corn, goat cheese and 
sun-dried tomato 
vinaigrette 

$11.00 
Mixed greens, candied 
walnuts, gorgonzola 
cheese, strawberries and 
pomegranate-walnut 
vinaigrette 

$8.00 
Cream of carrot with 
rosemary 

$10.00 
Purée of roasted garlic 
and porcini mushrooms 

New Year’s Eve

Reservations accepted and recommended 
Price does not include drinks, tax, or gratuity 

Regular Menu will not be available 
949-472-5466

Wednesday, December 31, 2025


