
NEW YEAR’S EVE  

Prix Fixe Dinner  

2020
While Supplies Last, One Choice from each Course 

 

 
 

 

 

 

 

 
 

 

                                          

                                          

                                                                                                                             

                                                             

Third Course  
 

 

 

 

 

 

Fourth Course 
 

 

 
 

First Course 
 

  Crab Cake 
  lump blue crab, Guacamole  
   Pico de gallo, chipotle drizzle 

  Baked Brie 
  pistachio crusted, apple 
  butter, fruit compote 

 
  

 Wild Mushroom Ravioli 
  Fennel sausage, Blue cheese cream 

 

 

 

 

Second Course 

Wedge Salad 
bacon, tomatoes, Maytag blue cheese, iceberg wedge 

Lobster Bisque 
fresh Atlantic lobster, sherry, cream 

Caesar Salad 
parmesan, croutons, romaine, Caesar dressing 

C.A.B Prime Rib 
16oz cut, au jus, horseradish 

crème, Yukon gold mash 

 Stuffed Pork Loin          
Spinach, feta, mushroom, 

gouda, apple bourbon 
reduction, Yukon gold 

 

Chilean Seabass  
Herb crusted, lobster cream 

sauce, blue crab risotto 

Surf n Turf 
 chateauBriand, Lobster tail 

potato cake, Demi drizzle 

 

Twin Lobster Tails 
broiled over Blue crab 

vegetable risotto 

C.A.B Filet Mignon*  
8oz center cut, port wine demi-

glace, Yukon gold mash 

~Vegetarian entrée Available upon request ~ 
 
 
 

 

 

   

 

Items marked with an (*) may be cooked to a customer preference.   
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

 
 
 
 

 

 

4:30pm Seating $50pp; 7:00pm Seating $60pp; 9:00pm seating $65pp 
All pricing includes non-alcoholic beverages.  Tax & Gratuity Not Included 

 
 
 

 

 

            Chocolate Torte                                       Cheesecake 
         Gluten Free, Berries, Cream                                                            Fresh Berry Compote 

Shrimp Cocktail 
chilled jumbo prawns,  
port city house made  
cocktail sauce 

Ahi Tuna Tower  
Guacamole, Seaweed salad, 
Ponzu, pickled Ginger  

 


