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( \\ December 31, 2025 | 7PM Seating

i\ Antipasto Board | $35

Imported ltalian Meats: Capicola, Sopresatta & Prosciutto
Artisan Cheeses: 18 Month Beemster, Point Reys Blue &
Fiscalini Beer Cheddar

Assorted Marinated, Grilled & Roasted Vegetables
Assortment of Mixed Olives & Pickled Peppers

Fresh Red Grape

Assortment of Breads, Crackers & Crostini

Tuna Poke Nachos | $30

Fried Wanton Chips topped with Marinated Yellowfin Tuna,
Fresh Scallion, Spicy Kewpie Mayonnaise, Fresh Jalapeno,
Pickled Cilantro & Toasted Sesame Seed.

Bite Size Lobster Rolls | $30
New England Style Lobster Salad served in a Mini Profiterole,
finished with Avocado Crema.

Chips and Dips | $18

House-made White Bean Hummus, Mint Tzatziki & Red Pepper
Romesco, accompanied by Garlic Grilled Pita Bread & Crostini.
Served with Assorted Olives, Pickled Onions, Confit Garlic &
Roasted Tomatoes.

Vegetable Spring Rolls | $20

Fresh, Uncooked, Vegetables consisting of Carrots, Cucumber,
Scallion, Butter Lettuce, Shaved Cabbage, paired with
Seasoned Vermicelli & wrapped in Rice Paper.

Served with Chili Sauce and Ponzu.

* Gratuity not included - consuming raw or under cooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne illness.




