
New Years Eve 2018 

soups + salads 
 

WINTER SQUASH & LOBSTER BISQUE 
 

CREAMY CAULIFLOWER & ROASTED WILD MUSHROOM SOUP 
 

RAFFA’S CAESAR SALAD … shaved parmesan cheese, crispy caper  
blossoms , house made croutons 

 
SHAVED BRUSSELS SPROUT SALAD … hard boiled egg, toasted almonds,  

parmesan, shaved red onion, lemon vinaigrette  

entrees 
 

SEARED NANTUCKET SCALLOPS … whipped potato-celery root, pancetta 
vinaigrette, shrimp cracker  

 
ROASTED DOUBLE LAMB CHOPS … olive oil cous cous, cherry tomatoes, raisins,  

mint pistou 
 

BEEF TENDERLOIN … butter poached prawn, potato pave, broccoli rabe, demi 
 

PORK OSSO BUCCO … roasted vegetable hash, traditional gremolata  
 

PAN SEARED ALASKIAN HALIBUT … roasted cauliflower, crispy spaetzel, pea shoots, 
red wine gastrique 

desserts 
 

WHITE CHOCOLATE PEPPERMINT CHEESECAKE 
 

APPLE CRUMBLE … vanilla ice cream 
 

CHOCOLATE MOUSSE CAKE … raspberry sorbet 

starters 
 

GRILLED OYSTERS … bourbon butter, parmesan, garlic bread crumbs 
 

FOIE GRAS … focaccia, red onion marmalade, pickled mustard seed  
 

PORCHETTA … apple, fennel, walnut 
 

SALMON ROULADE NIÇOISE … green goddess dressing 
 

FRIED GREEN TOMATO TOSTADO … poblano, refried black beans, pimento  
cheese, crema  

$80 per person excludes beverage, tax & gratuity. Menu subject to change 

Reservations required. Call 281.360.1436 


