New Years [ ve Menu
Dccembcr 31, chncsdag
6 pm seating
$755. per person

Complimentary Champagne with Cowbog (aviar
T omato Bisque with }Dag shrimp crouton

Ho]idag Salad
House greens tossed with champagne orange vinaigrette
toasted spiccd almomds, blue cheese crumbles and cranbcrrg
™ ntrée choice:

Cedar F]ank Salmon ~ wild berrg glaze and Peppered bacon on vege’cablc Po]enta

Hunters Brochcttc: Girilled sirloin, spicg sausage and lamb sirloin with Wild Mushroom

sauce on Roastecl tomato~PcPPcr risotto
Chicken breast- Chantere”e cream with saffron rice and seasonal vegetables
Dessert Selection
Wl!d bcrrg crisp with vanilla ice cream
Chocolate Esprcsso mousse cake

Cheese cake with berrg coulis

Wine Flight :$25 per person —any three glasses of wine



