NewW year’'s eve Menu oo se serson

OPEN SEATING — RESERVATIONS REQUIRED . (gf) gluten free (v) vegetarian

...................................................... APPET'ZERS

(choice of one)

Roasted red pepper and winter vegetable corn chowder
with basil and black pepper créeme (gf) (v)

OR

Phyllo-wrapped baked Camembert with apple-rosemary chutney, honey pecans,
and a cherry-balsamic reduction, served with an artisan baguette (v)

OR

Avocado, beet, and sugared grapefruit arugula salad
with creamy maple and grainy mustard dressing (gf) (v)

...................................................... MAIN S

(choice of one)

Grilled ribeye with root beer-espresso glaze,
served with garlic-tarragon whipped potatoes, and local vegetables (gf)

OR

Pan-seared salmon served with
brown butter squash risotto and fresh herbs (gf)

OR

Chicken supreme stuffed with mushroom duxelles, walnuts, and goat cheese,
served with sweet potato-parsnip hash (gf)

...................................................... DESSERT  «oooovoooeomommoieeeeeeeeeeee e

Spiced eggnog creme brulée with
chocolate-dipped ginger snaps (gf option)



