New Year’s Eve Extravaganza
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Soups
Lobster Bisque, sherry wine, crème fraiche
Cream of Spinach, smoked gouda
[bookmark: _Hlk90372862]Starters
Lump Crab Cake, Cajun remoulade 
Fig & Goat Cheese Feuilleté, caramelized onions
Smoked Salmon Crock, grilled lavash
Salads
Emil’s Winter Salad, field greens, bleu cheese crumble, pecan brittle,                             marinated and grilled red onions, oven-dried apple, balsamic vinaigrette
Belgium Endive, roasted beets, caramelized shallots,                                                 raspberry vinaigrette, goat cheese
Main Fares
Surf & Turf, beef medallion, lobster finger, green peppercorn cream,
chive butter, asparagus, Boursin potato gratin
Wagyu Meatloaf,  porcini mushroom cream, Yukon gold mashed potatoes, 
haricots verts
Pan Seared Duck Breast,  blackberry and port wine reduction, 
sweet potato puree, fried kale
[bookmark: _Hlk216955772]Pan Sauteed Chilean Sea Bass, sorrel cream, roasted winter vegetables
Desserts
Baked Brie, Amarena cherries, toasted almonds
Grand Marnier & Chocolate Cheesecake, oven dried orange
Toasted Pound Cake, marinated berries, Chambord whipped cream
Lemon Curd, soft meringue, raspberry coulis

Complimentary Glass of Champagne or Kir Royale
$118.00 per person 
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