New Year’s Fve

ASSIETTES A PARTAGER
BAGUETTE 5.5 (v) CINQUE TERRE FRIED CALAMARI 15
With Citrus & Herb Butter Pepperoncini, Roasted Red Pepper Coulis, Tur-

meric Aioli, Lemon
FAMOUS GARLIC FRIES 10.95 (v)
Parmesan, Garlic, Herbs, Chili Flakes, ROASTED GARLIC HUMMUS 9.95
Lemon Zest, Turmeric Aioli Herbed Oil, Mediterranean Pita Crisps
Add Veggies 3.5

FARMHOUSE FRIES 9.95 (vg)

Salt & Black Pepper, Tailgate Chipotle Ketchup MUHAMMARA 9.95 (vg)
Middle Eastern Roasted Red Peppers & Walnut
CARAMELIZED BRUSSLES SPROUTS 12.5 Dip
(v/gf) Herbed Oil, Mediterranean Pita Crisps
Maytag Blue Cheese, Toasted Almonds, Roasted Add Veggies 3.5
Red Pepper Coulis

Add Bacon 4 HOLRS D°OEUVLRE

RESOLUTION SMOKED SALMON 16
Baby Arugula, Red Caviar & Chive Vinaigrette, Sour Cream, Crostini

STONE OVEN BAKED BRIE 14 (v)
Hoosier Hot Honey, Toasted Almonds,

Granny Smith Apple, Toasted Baguette

POP-FIZ-CLINK SALAD 13 (v)
Baby Greens, Blue Cheese, Dried Cherries, Spiced Pepitas,
Orange Poppy Seed Vinaigrette

“AULD LANG SYNE” SOUP 8.5
Put the past where it belongs
Warm Broth, Chicken Meatballs, Wild Mushrooms,
Wild Rice & Spinach

CARIBEAN NEW YEAR SQUASH BISQUE (vg) 8.5
Banana, Coconut Milk, Warm Spices, Toasted Coconut

LA PLAT PRINCIPAL

“STIN YGEIA MAS!” TOFU TIKKA MASALA 28 (vg/gf)
Cheers!
Seasonal Vegetables, Mint Chutney, Toasted Cumin-Scented Basmati Rice

PAN-SEARED TUNA PIPERADE 29 (gf)
Braised Peppers & Tomatoes
Sautéed Kale, Herbed Oil & Fresh Dill

“NEW YORK” CITY PEPPER-CRUSTED STRIP STEAK MP
Broccolini, Wild Mushrooms, Bourbon Peppercorn Sauce

“LUCKY “ROASTED PORK LOIN 28
Native American Corn Pudding, Sautéed Greens,
Hoosier Bourbon Sauce

“DROP THE BALL” FRENCH-CUT CHICKEN 29
Sautéed Spinach & Wild Mushrooms,
Truffle Scented Champagne Supreme Sauce

DESSERT SPECIAUX

CELEBRATION SHAVED ICE GRANITA 8.5
Champagne & Citrus, Berries, Chantilly Whipped Cream

TIMES SQUARE CREME BRULEE 8.5

Rich Vanilla Bean Custard, Caramelized Sugar, Fresh Fruit

Holiday Pumpkin Pie 8.5
Almond Brittle, Chantilly Whipped Cream




