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NEW YEAR’S EVE Menu $50 per person (Includes champagne toast, party favors & cover)

Appetizer course

Shrimp Ceviche - with mango & avocado served with yucca & plaintain chips

Salad course- your choice of:

Lobster & Arugula Salad- with charred red onion, orange segments & champagne vinaigrette

Crispy Duck Confit Salad - with cilantro, plaintain chips & chipotle lime vinaigrette

Entree course- your choice of:

Grilled Filet Mignon - with chimmichurri mashed potatoes, roasted tomatoes, artichoke hearts &
Rioja demi

Pan Seared Scallops - with chayote squash au gratin, endive salad & vanilla orange brown butter

Crab Stuffed Flounder - with creamed spinach & tomato aioli

dessert course

Chocolate Hazelnut Cheesecake - with Amarenada cherries & whipped cream
Lemon Poppyseed Pound Cake- with vanilla ice-cream & pear compote
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