
New Years Eve Dinner Menu
Served 4:00 pm – 9:00 pm

STARTERS
Baby Kale and Black Eye Pea Soup   9

Theresa’s famous house made meatballs, garlic crostini

Heirloom Beet Salad   11
Roasted heirloom beats, herb infused goat cheese, fennel, roasted carrots

Pomegranate molasses

Fire Cracker Seared Tuna   14
Cucumber seaweed salad, sweet soy, ginger aioli

ENTREES
Lamb Osso Buco   42

Tender braised lamb, Italian lentils, roasted vegetables
Natural braising Jus 

Slow Roasted Prime Rib   45
Loaded baked potato, seasonal vegetables, garlic confit

Horseradish cream, herb au jus

Halibut de Grillo   34
Pan seared halibut, stuffed gnocchi, peas, rocket greens

Grillo white wine sauce, tomato caper relish

Mushroom Risotto   27 
Wild roasted mushrooms, peas, toasted arborio rice

Green goddess sauce

DESSERT
Chocolate lava Cake   9

Fresh berries, candied pecan crumble, berry coulis

Italian Lemon Cream Tourte   9
Toasted almond crumb, lemon zest cream, blueberries, caramel 


