
with Balsamic Maple Bourbon 
Glaze, Peach Peppers Jam

Newski’s Oven 
Roasted Bacon

Served in a Roasted Garlic 
Parmesan Cream

Colossal Baked 
Shrimp (3) 

Starter

Arugula, Yellow Peaches, and
Tomatoes Tossed in Herb-Infused
Olive Oil and Balsamic Glaze

Burrata Caprese
Romaine Lettuce, House 
Made Caesar Dressing, 
Croutons, Parmesan Crisp

Caesar

Salad

8OZ Filet Mignon 14OZ Prime NY Strip 

20OZ 45DAY Dry-Aged
Bone-in Ribeye

Chilean Sea Bass 

All entrées served with Chef’s choice of starch and vegetable.

Entrée

House Made NY Cheesecake
Served with Melba Sauce and Fresh Berries

Dessert

$150.00 per person

No Substitutions. Reservations after 8PM will have the table for the evening.

Includes your choice of one in each of the following courses:

(excludes tax and gratuity)

MENU
New Years Eve


