
NEW
YEAR’S

EVE
MENU

$175 PER
PERSON

STARTER

SOUP OR SALAD

ENTREE
SERVED WITH CHEF’S CHOICE OF STARCH AND VEGETABLE

DESSERT

house made NY Cheesecake
Served with Melba Sauce and Fresh Berries

EXCLUDES TAX AND GRATUITY

Newski’s Oven Roasted Bacon
Balsalmic Maple Bourbon Glaze,
Peach Peppers Jam

Colossal Baked Shrimp (3)
Served in a Roasted Parmesan Cream

colossal SHRIMP COCKTAIL (4)
Cocktail Sauce

8oz prime filet mignon

14oz prime delmonico

20oz 45 day dry-aged bone-in prime ribeye

chilean sea bass

LOBSTER BISQUE
Sherry, Tarragon, Cream 

STEAKHOUSE SALAD
Spring & Romaine Lettuce, Honey and Lemon
Wensleydale Cheese, Grapes, Green Apples,
Candied Pecans, Basil Lemon Vinaigrette

Caesar SALAD
Romaine Lettuce, House Made Caesar Dressing,
Croutons, Parmesan Crisp

NO SUBSTITUTIONS. RESERVATIONS AFTER
8:30PM WILL HAVE THE TABLE FOR THE EVENING.

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


