
Wednesday, December 31, 2025         Seatings 6:00 - 9:30pm
$175 per person  [21+]       [tax and gratuity not included]

ONE
mushroom bisque
porcini, black truffle

raw tuna belly
citrus, radicchio

squid ink pasta
seafood ragu

duck tortellini
porcini, pear, peppercorn

Is/Can be Made Gluten Free Vegetarian Contains Nuts or SeedsContains Shellfish

Please inform your server of any allergies.  A 3.5% credit card processing fee will apply.

TWO
winter squash risotto
black truffle

branzino
tuscan kale, white beans, olive gremolata

veal tenderloin
parsnip, agnolotti, parmesean

braised short rib
gnocchi, fontina fonduta, belgian endive

house gelato
pignoli cookie

lemon
torte

new year’s eve three course menu

chocolate
budino

tiramisu
dark rum, marscapone

THREE

straciatella crostini
chicories, hazelnut, lardo, vincottoAMUSE BOUCHE



SANGRIA
winter sangria [choose red or white wine] 
apple jack brandy, grand marnier, agave,
cinnamon, star anise, rosemary, cloves, fruit

SPARKLING WINE
prosecco
bisol, jeio, d.o.c.g., brut, italy

WHITE WINE
riesling
pacific rim, columbia valley, washington [organic + vegan]

sauvignon blanc
sun goddess, friuli, italy

pinot grigio
era, veneto, italy [organic]

cortese di gavi 
la scolca, piedmont, italy

chardonnay
nozzole, le bruniche, tuscany, italy

ROSÉ
blend
peyrassol, la croix rose, cotes de provence, france [organic] 

RED WINE
pinot noir
four graces, willamette valley, oregon

primitivo
pasqua, puglia, italy

sangiovese/cabernet sauvignon
volpaia, citto, tuscany, italy [organic]

malbec
escorihuela 1884, single vineyard, mendoza, argentina  [organic]

cabernet sauvignon
chasing rain, red mountain, washington

DESSERT WINE
moscato d’asti 
michele chiarlo, nivole, piedmont, italy

BEER
coors light

modelo

corona

heineken

sierra nevada hazy ipa

dogfish 60 minute ipa

alias brewery pollinator or cordial green

DRAFT BEER
peroni

yuengling

 miller lite

cape may ipa

N/A BEER
athletic brewing   upside dawn or run wild ipa

VODKA ICED TEA 

sun cruiser: classic iced tea, 
peach, raspberry or lemonade

COCKTAILS
mistletoe kiss
absolute vodka, lemon, rosemary, cranberries

winter spiced negroni
winter infused hendrick’s gin, campari, vermouth rosso,
cinnamon, star anise, cloves, orange

white christmas mojitoe
bacardi, malibu, coconut cream, lime, mint,
pomegranate seeds

'tis the season paloma
patrón cristalino clear añejo tequila, grapefruit, cranberry

campfire mule
michter’s bourbon, lemon, pure maple syrup, ginger beer

partridge in a pear tree
elijah craig bourbon, st. george spiced pear liqueur
honey, cinnamon, nutmeg, ginger, lemon

FREE SPIRITED
the cozy blanket
ritual agave spirit alternative, cinnamon, angostura bitters, 
lime, pomegranate


