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 NEW YEAR’S EVE 2025 

​
Starters:  (Choice of one)​
 

Award Winning Lobster Bisque    ​
 

Seared Scallops (2)   ​
Pancetta lardons, cauliflower puree, chive oil ​
 

Fried Oysters (3) 
Served on shell, cosmic crisp apple slaw, caviar, sriracha aioli 
 

Lobster Brioche    
fresh Maine lobster, Lemon Brown-butter, wasabi caviar 
 

Baked Brie   
Raspberry coulis, spiced almonds  
 

Clay Hill Classic Spinach Salad  14 (GF) 
Dried cranberries, pistachios, Danish bleu cheese, maple 
vinaigrette​
​
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Entrées:  ​
 

Filet mignon   (GF)   110 
House Steak Butter, creamed spinach in Parmesan tuile cup, 
roasted garlic mashed   ​ ​ ​ ​ ​  

      **Clos du Bois, Cabernet Sauvignon 
 

Half roasted Duck    (GF)   105 
Orange beurre blanc, potato pave, root vegetables ​​ ​ ​   

**DeLoach, Pinot Noir   ​       
​
Crab & Lobster  Haddock  106 

Poached Lobster a top of Crab Stuffed Haddock, Lobster Newburg 
mashed potatoes, asparagus    ​ ​    

  **Vavasour, Sauvignon Blanc ​
 

Prime Rib Au Jus   115    
12 oz, slow-roasted Angus, pommes douphine, au jus, horseradish 
cream, asparagus  ​ ​ ​ ​ ​  ​ ​ ​ ​ ​
**Gaia, Malbec  
 

Stuffed Acorn Squash   (GF)(V)    90 
Risotto style barley, root vegetables, jackfruit “pulled pork”     

**Kendall-Jackson Vintner Reserve, Chardonnay  
 

Desserts:​  (Choice of one)​
​

Pot de crème framboise​
Rich chocolate mousse with raspberry sauce​
​

Butterscotch créme brûlée ​
 

Vanilla-bourbon cheesecake​
​

Brownie sundae 
Homemade brownie with local vanilla bean ice cream, 
house-made hot fudge, candied pecans and whipped cream​
​

Eggnog Mousse  
Carpe diem coffee/ TEA  5 • cappuccino 7 • espresso 6 
 
 
  ​  
 

 

(GF) =Gluten-Free •  (DF)= Dairy-free    ​ ​  ​  **Suggested Wines By the Glass    ​  
3-course Dinner 


