New Gyea)t'/é Gve 2025

We hope you will join us for our wonderful five star NY Eve dinner this year
OUR REGULAR MENU IS NOT AVAILABLE
Please call 613-345-2623 during opening hours to reserve.

MENU

Cream of Asparagus and leek soup =6
or
Escargot Bourguignon with Cremini mushrooms, bacon & aged smoked cheddar «6

or

Mixed winter greens with grape tomatoes, sweet peppers & red onions

garnished with pistachios and dried cranberries with very berry vinaigrette «&

or

Drunken Shrimp - Black tiger shrimp sauteed with garlic, ginger, lemon

and a touch of honey in a Canadian Whisky laced cream sauce «6

Grilled 70z bacon wrapped fillet mignon with roasted potatoes Provencal,
vegetables & a brandy green peppercorn sauce «
or
Salmon Wellington - Fresh Atlantic salmon seasoned with arugula
almond pesto enrobed in crisp puff pastry; served
with basmati rice, vegetables & a vanilla scented butter sauce
or
9 oz. Chicken breast stuffed with prosciutto and white cheddar served with
roasted potatoes, vegetables and a bourbon infused peach chutney «6
or
Tuscan style lamb shank - slow braised in a rich red wine-tomato-herb
sauce served with garlic mashed potatoes, sauteed vegetables and
topped with toasted ground hazelnuts «&
or
Vegetarian option TBA

Classic Tiramisu & coffee or tea
$75 per person

(== Gluten Free item)
gratuity not included



