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$£0.00 per person”
Square P?

Restaurant » Wine Bar A’mui& BWCA&
Pulled BBA Duck.on a potato Iatke with A wild [mckleﬁerrv reduction

Appetizers
Poached Gulf Shrimp and Jumbo Lump Crab Remoulade on Butter Lettuce
Imported Cheese and Charcuterie Pallet for One
Filet af Prime Beaf (’/Mfmcia with Dij on, Fried &npers, and ]Ze%imw Parmeasan

Flash Fried Oysters Bordelaise ~ Corm Meal Dusted with & Garlic Butter Sauce
Rare Seared Yellow Fin Tuna on & Cucumber Aspic

Chovose one Soup or SALA]

Creamy Mﬂmjmm( Crab Sauf
Hearts of Romaine SaAlad with Caesar Drassing and Reqqiano Parmesan
Fresh Baby Spinach and Asian Pear SAIAq with Blueberry Balsamic Dressing
Classic Iczfmrg Wedge with Blue Cheese Crumbles, Bacon and Chopped Tomatoes

Choose one Entree
Scott’s Signm&u re §0z Prime BParrel Cut Filet af Beef
Chilean Sen Bass with an Orange Ale Sauce, Fresh Leeks, Corn Spinach and Tomnatoes
Natural Roasted, deboned, 1/Z Chicken with a &mnﬁerry, Pomeqranite Sauce
Herb Roasted, Preminm Rack. of New Zealanq Lambp with a Delicate Apricot Glaze
Senred, Dr17 Pack Diver Scnllafs with Tru fflec{ Potatoes
Baked Creamy, Crab Imperial Stuffed, Flounder Filets
]um]m, Butter Poached, Cold Water Lobster Tail

Digestif 4 Dessert
Chocolate Covered Strawberry 5 Glass of Champaqne
Your server will present you with our New Year's Dessert Menus

*Total does not include tax or qratuit
Thank. you for your patronage. We wish you And yours a Aenlﬁy and prosperous New Year



