II Samuels
New Year’s Eve 

Four Course Prix-Fixe Dinner
Amuse –Bouche

Champagne Starter 

Cheese Board
Port Wine Derby – Manchego – Olive Tapenade 
2nd Course
Choice of one
Beet Salad

Mixed Greens Topped with Fresh Beets – Goat Cheese – and Roasted Cashews

*Molina Sauvignon Blanc*
Spinach and Mixed Green Salad 
Asian Pears cooked in white wine, topped with Stilton Blue Cheese and Roasted Walnuts
*Elk Cove Pinot Gris*
Classic Caesar 
Fresh Grated Parmesan – Italian Croutons 
*Lo Tengo Torrontes*
Main Course

Choice of one

Seafood Dish
This will be our fresh seafood entrée.  It will be determined closer to New Years
*Newton Red Label Chardonnay*
Herb Encrusted Pork Tenderloin
Potato Gratin – Apples and Carrots – Bourbon Demi 
*Chehalem Pinot Noir*
Lobster Stuffed Filet Mignon 
Lobster Filling – Hollandaise Sauce – Potato Lacke – Fresh Asparagus 
*Ique Malbec*
Pan Seared Duck Breast
Carrot and Parsnip Latke – Braised Kale – Maraschino and Red Wine Reduction
*Silver Palm Cabernet Sauvignon*
Dessert 

Chocolate Tuxedo Bombe with Peanut Butter Mousse and Cashews
*Monsanto Chianti*

Tea and Coffee are available for your meal

* We offer a corkage fee of $12*
Prix -Fixe Meal  


$45





All alcoholic beverages are priced 


separate as they appear on the menu








With Suggested Wine Pairings


 $65





One Glass of wine per course














