
  

 
 

N E W  Y E A R S  E V E  2 0 2 6  
 

Ian Millar from The Irish Rovers 
followed by The Banyans. 

$20 entertainment fee for music area reservations. 
party favors and champagne toast with ball drop from times square, new york at midnight. 

 

D I N N E R  S P E C I A L S  
( F u l l  M e n u  A l s o  A v a i l a b l e )  

 
A P P E T I Z E R S  

 

Pear Gorgonzola Salad - toasted walnuts, sweet cranberries, 
red onion, mixed greens, apple cider vinaigrette  15 

 

Fried Brie – battered brie cheese, berry coulis, raspberries, artisan crackers  14 
 

 
E N T R E E S  

 

C O U N T Y  S L I G O  C H R I S T M A S  S A L M O N  
citrus dill cream, cranberries, almonds, pomegranate seeds, 

parsley, sauteed vegetables, white rice  30 
 

F I L E T  M I G N O N  
premium braveheart 8oz filet mignon, brandy green peppercorn sauce. 

mashed potatoes, sauteed vegetables  46 
 

W I C K E D  S I S T E R  
boneless chicken breast baked with granny smith apple, brie cheese, puff pastry, 

raspberry coulis. mashed potatoes, sautéed vegetables  29 
 

T O  F I N I S H   
 

E U R O P E A N  C H E E S E  B O A R D  
tipperary irish stout cheddar, dorset vintage english cheddar, normandy french brie, 
italian truffle pecorino, saint agur french blue, artisan crackers, crusty white bread, 

local florida honey, marcona almonds, cornichons  35 

 
Molten Chocolate Lava Cake - vanilla bean ice-cream  12 

 
N O W  T A K I N G  R E S E R V A T I O N S  

 

Not coming for music or the party? We have quieter dining rooms with no cover charges 
 

 


