
serving 2pm to 10pm

s7-2019

**New Years Eve Dinner**

House Salad 10
Caesar Salad 11
Wedge Salad 11

Maine Lobster Bisque 11
French Onion Soup 11
PEI Mussels Scampi 16

Colossal Shrimp Cocktail 17
Jumbo Lump Crab Cakes 17

Calamari & Peppers  14
Shrimp Sambal 18

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food borne illness 

Sides
Baked sweet potato 7
Loaded baked potato  8 
Boursin mashed potato 10
Lobster Mac & Cheese 18

Smashed cauliflower 10
Sauteed mushrooms 10
Steamed Asparagus 9
Shrimp risotto 12

Holiday Champagne Special 
Veuve Cliquot or Bollinger  90

G.H. Mumm or Charles Heidsieck 90
Dom Perignon  295

FULL DESSERT MENU AVAILABLE 

**New Years Eve Dinner**

Entrees

   T-Michaels Filet Oscar Style  79
 6 oz filet Mignon, 4 oz King Crab, asparagus, Bearnaise Sauce  

Starters

Bone in Ribeye 12 oz  65
Slow Cooked Prime Rib of Beef  14oz  45

NY Strip Steak  14 oz  64
Filet Mignon 6 oz  57

Chilean Miso Sea Bass  53
Scottish Salmon ~ lemon dill butter sauce  46

Pan Seared Local Black Grouper ~ roasted tomato bueurre blanc 51
Seafood Trio ~ 7oz lobster tail, scallops & shrimp scampi 55

6oz Steak & 7 oz Lobster Tail  71
Alaskan King Crab Legs  MP 

2lb Maine Lobster  MP


