
HORS D'OEUVRE
Kumamoto Oyster

Mignonette 
À La Carte 1ct | $6 • 6ct | $30 • 12 | $50

S T A R T E R S
New Year’s Salad

Hearts of Palm, Avocado, Orange Segments, Red Onion 
À La Carte | $14

Lobster Bisque
Chive Cream 

À La Carte Cup | $12 • Bowl | $15

M A I N S
Roasted Beef Tenderloin

Potato Cauliflower Gratin, Seasonal Vegetables, Truffled Demi-Glace
À La Carte | $56

Whole Roasted Arctic Char 
Roasted Sweet Potato, Seasonal Vegetables, Pinot Noir Sauce

À La Carte | $48

Wild Mushroom Ravioli
Sage, Browned Butter

À La Carte | $26

DESSERTS
Tuxedo Cake

Espresso Chocolate Sauce, Chantilly Cream
À La Carte | $15

Meyer Lemon Pudding Cake
Raspberry Sauce, Whipped Cream

À La Carte | $15

N E W  Y E A R  O N  T H E  L A K E
A Delightfully Delicious Prix-Fixe Holiday Meal | $75.00 Per Person

Choose 1 of Each Course

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical condition. Please
be advised that our kitchen handles all major food allergens, including milk, eggs, fish, shellfish, tree nuts, peanuts, wheat, and soy. Please inform our staff of any food allergies.


