
NEW YEAR’S EVE 2018 
 

STARTERS 

Choose One 
 

Lobster Bisque 
lobster, chili oil 

 

Crispy Brussels Sprouts 
poached duck egg, charred leeks, porcini thyme vinaigrette  

 

Lamb Chops 
sesame soy, lemongrass, boy choy, miso butter 

 

New Year’s Eve Salad  

Georgia local lettuce, Sriracha candied pecans, seasonal vegetables,  

drunken goat cheese, cider vinaigrette 
 

5Church Crab Cake 
jumbo lump crab, arugula, Cajun remoulade  

 

ENTREES 

Choose One 
 

Oxtail Agnolotti 
confit tomatoes, cippolini onions, roasted thyme mushrooms, pea shoots 

 

Pomegranate Pork Chop  
sweet potato puree, heirloom beans, pomegranate brandy jus 

 

Grilled Salmon  
ricotta gnocchi, grilled asparagus, citrus buerre blanc 

 

Lamb Porterhouse  
Israeli couscous, rainbow swiss chard, cippolini onions  

Filet Mignon  

potato au gratin, broccolini, cognac sauce  
 

DESSERT  

Chef’s Selection  

 


