NEW YEAR'S EVE MENU
st Counse

Rustic Indulgence From Ocean Depths To Fire-Grilled
Perfection

The Ocean Basket
©
A Rustic Sharing Of The Sea’s Finest Treasures, Served On Ice
Freshly Shucked Oysters With Shallot Mignonette
Fresh Mussels Steamed With Herbs and White Wine Scallops
Shrimps and Jumbo King Crab Leg Chilled To Perfection

Cocktail Sauce(D)

Lermon Wedges

Tropicana 360 Tiradito Duo Platter
S
Tuna Tiradito & salmon Tiradito

Oecand Counse

Flame & Spice
S)
Where Smoke, Heat, and Zest Awaken The Palate.
Charred Tiger Shrimps, Guajillo Cnili, Lime, and Roasted
Garlic



O)Vaine Caawrse

A Tale Of Indulgence Between Surfing and Flame, From
The Sea

Butter-Poached Lobster Tail
& A La Talla Seabass

S.D)
Guacamole & Pickled Onion

Beef Wellington
e s

Wrapped In Flaky Pastry Served With Truffle, Mashed
Potatoes, Sliced Truffle, Red Pepper Corn Gravy & Garden
Vegetables

Dessent

G E

Raspberry Cheese Bavarian With Sauce Anglaise and
Mix Berries



Cachtails

Santa Vodka martin

The Santa’s Vodka Refresher is a bright and cheerful cocktail
that brings a burst of freshness to the holiday season.
Smooth vodka pairs beautifully with the tart flavor of
cranberry juice and the crisp zing of lime, while a hint of
sweetness

Spiced seasonal rum OR whisky

Spice cocktail with a warm and flavorful drink that captures
the cozy feeling of the holiday season. Fresh citrus
Cinnamon and ginger simple syrups add warmth and
sweetness, while a dash of aromatic bitters ties everything
together with depth and complexity

Christmas Negroni

Flevate your holiday and Christrmas spirit with this Winter
Negroni cocktail recipe—a festive twist on the classic
cocktail. Combining Campari, gin, and spiced syrup, this
recipe is the perfect blend of bitter, cinnarnon, star anise
which gives aromatic flavors to warm up your holiday
season



)N ocktails

Fruit Punch

A vibrant tropical punch of passion fruit, pineapple,
strawberry, and lime, bursting with juicy sweetness and a
refreshing citrus kick

Mango Daiquiri

Mango Daiquiri is the ultimate smooth refreshment with the
zesty punch of lime and the sweetness of mango resulting
in a cool, fruity drink that's perfect for the season

Blue Hawaiian

This virgin Blue Hawaiian mocktail recipe is based on the
tropical flavors of a pifia colada, with the addition of blue
curacao to add extra notes of citrus and orange and a
oeautiful blue aguamarine color that looks like a pool or the
sparkling Caribbean ocean
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Beer

Heineken Bottle
el e o

Wine

Lou Magret Merlot
Lou Magret Sauvignon Blanc

Vodka

Stolichnaya

Rum
Bic@ll sl c
Gin
Colieons Lelidon Bl Gl

Whiskey

Jim Beam



