
 
 

New Year’s Eve 2015 
PRIX FIXE DINNER MENU 

 

AMUSE 
House Aged Chorizo 

apple cider, saffron 
CHOICE of APPETIZER 

Pacific Oysters 
blood orange, cucumber 

Grilled Quail 
sweet soy, butternut squash, charred scallion 

CHOICE of SOUP or SALAD 
Smoked Scallop Chowder 

house oyster crackers, Hungarian paprika oil 
Baby Mache 

Bucheron, blueberries, honey, almonds, sea salt 
CHOICE of ENTRÉE 

Pacific Salmon & Lobster en Croute 
grilled onion soubise, sweet potato croquettes, 

crispy parsnip 
Pan Seared Diver Scallops 

hen of the woods mushrooms, potato gnocchi, 
roasted carrots, caviar 

Hanger Steak 
black truffle pommes puree, lobster mushrooms, 

bone marrow compound butter 
Crispy Skinned Berkshire Porchetta 

Grana Padano polenta, tomato-fennel gravy, 
Brussels sprouts 

CHOICE of DESSERT 
Foie Gras & Salted Caramel Crème Brulee 

or 
Dark Chocolate Terrine 

 
$75 PER PERSON 
alcoholic beverages and 
gratuity not included 

 

Call (800)33-BEACH 
 

Make it a true New Year’s Eve Getaway 
with our New Year’s Package (on Reverse!) 
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