
To Start
CAVIAR TOTS

yukon gold potato, crème fraîche, 
black caviar  

COLOSSAL SHRIMP COCKTAIL
smoked vodka cocktail sauce,  

lemon  

MEDITERRANEAN SALAD
cucumber, marinated olives,  

tomatoes, avocado,  
fennel, peppadews, feta,  

citrus vinaigrette  

TOMATO BRAISED MEATBALLS
beef & pork, creamy polenta, basil  

LITTLE GEM CAESAR *

local farm lettuces, white anchovy 
caesar dressing, aged parmigiano, 

sourdough croutons

Main Course
WHOLE GRILLED BRANZINO

shaved fennel, artichoke, grapefruit,  
salsa verde 

ROASTED BRICK CHICKEN
wild rice, brussels sprouts, mission fig jus 

NY STRIP STEAK FRITES *

au poivre steak sauce ??, sea salt fr ies 

RIGATONI  BOLOGNESE
beef, pork, crushed tomatoes, mint,  

whipped ricotta 

Dessert
PAVLOVA

roasted strawberries,  
lemon curd

CHOCOLATE CARAMEL PIE
chantil ly 

NY CHEESECAKE
red currant,  

candied hazelnuts

FOLLOW US @BREVABARANDGRILL

*�CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SEAFOOD,  SHELLFISH  
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

NEW YEAR’S  EVE  D INNER

3-COURSE  PR IX  F IXE   |   $75 PER  GUEST   |   YOUR CHO ICE  OF  ONE D ISH  PER  COURSE

HAPPY NEW YEAR FROM THE  TEAM AT  BREVA!



To Start
CAVIAR TOTS

yukon gold potato, crème fraîche, 
black caviar  

COLOSSAL SHRIMP COCKTAIL
smoked vodka cocktail sauce,  

lemon  

MEDITERRANEAN SALAD
cucumber, marinated olives,  

tomatoes, avocado,  
fennel, peppadews, feta,  

citrus vinaigrette  

TOMATO BRAISED MEATBALLS
beef & pork, creamy polenta, basil  

LITTLE GEM CAESAR *

local farm lettuces, white anchovy 
caesar dressing, aged parmigiano, 

sourdough croutons

Main Course
WHOLE GRILLED BRANZINO
shaved fennel, artichoke, 

grapefruit, salsa verde 

ROASTED BRICK CHICKEN
wild rice, brussels sprouts, 

mission fig jus 

RIGATONI  BOLOGNESE
beef, pork,  

crushed tomatoes, mint,  
whipped ricotta 

NY STRIP STEAK FRITES *

au poivre steak sauce ??, 
sea salt fr ies

Dessert
PAVLOVA

roasted strawberries,  
lemon curd

NY CHEESECAKE
red currant,  

candied hazelnuts

CHOCOLATE CARAMEL PIE
chantil ly

FOLLOW US @BREVABARANDGRILL

*�CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SEAFOOD,  SHELLFISH  
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

NEW YEAR’S  EVE  COUNTDOWN D INNER

4-COURSE  PR IX  F IXE   |   $125 PER  GUEST   |   YOUR CHO ICE  OF  ONE D ISH  PER  COURSE

HAPPY NEW YEAR FROM THE  TEAM AT  BREVA!

•  Midnight Toast   •


