StoneRose Salad
e Freld Greens, Wisconsin Sharp
Cheddar, Condied Pecons, Apples &
Cidey Vinogrene
French Onion Soup
Served Troditionaly with Gruyere

Crouion

Calamari
Swee? 8 Spdoy Chil Glare, Shredded
Corrols, Sefrond PeEnpers,
Scailcng, Sesome Seeds & Black Moyo

| Pan Seared Diver Scallops
; Pormeson Truffle Reaorto, Asparmgus,
Bocon Créam Sauce

Wastabi Pea Crusted Yeliowfin Tuna
Wiosaty Moshed Polofoes, Green
Beons, Asporcpus, Cherry Tomoloes,
Sov Sauce Recuction

NEW YEAR’S EVE 2018

S55 per person

1* Course

{choose one)

Caesar Salad
Hohy Romaine Leaves, Fresh Peeled
Fuove Cheese, Creamy Cossor Dresang
& Dark Pumpemicke! Croutons

2™ Course

{choose one)

Roasted Brugsels Sprouts
Parmeson Cheese, Brussels Sprouts,
Bolsamic Reduction

Burrata
Aruguio, Prosciutto, Burrata, Grited
Salt Loal Balsomic Reduction

3™ Course

{choDse Onie)

Bralsed Beef Short Ribs over
Mac & Cheese
Araisedd Groas Fed Beel Short Ribs with
Market Viegefohile £ Closxu
Homemade Mac & Cheese

Tomato Basil Soup
Basidl O Dyizzie

Roasted Beet Salad

Hoby Aruguila, Roasied Beets, Gool

Cheese, Red Omion, Walnuts, Honey
Dijon Virargrette

Short Rib Polenta Bruschetta
Shredded Brased Beef Short Rib Ower
Critpy Polenta, Séollions,
Halsamic Redugton

Boz Strip Stiak
Friffie Maoshed Potaloes, Gréen Bemons,
Sevrano Butter, Pon Jus

Salmon Bucatinl
Hand-mode Bucatini, Salmon, Cherry
Tomatoes, Green Beons, Spinach,
Whire Wine Souce



