NYE 2018
Seatings start between 5-5:30, 7-7:30 and 9:30-10pm
*$60PP 3 COURSE DINNER includes:
choice of appetizer, salad course and choice of entree
*does not include beverages, dessert, tax and gratuity
Menu subject to change due to market availability
MIDNIGHT CHAMPAGNE TOAST WITH HATS AND NOISEMAKERS

APPETIZERS
(Select One)
Lobster Bisque Or New
England Clam
Chowder
Salt and Pepper Fried
Calamari
grilled pineapple, shishito
peppers, sweet chili sauce

Creamy Burrata with
Cider and Pink
Peppercorn Pears
baby arugula and crostini

Charred Portugese
Octopus
capellini beans, radishes,
arugula, preserved
tomatoes, dill-lemon
emulsion

Tempura Coconut
Shrimp

SALAD COURSE
Mill Pond Tricolore
baby arugula, endive and radicchio
with our savory house dressing.
best with crumbled blue but up to you

ENTREES
(Select One)
Sushi Roll Combo
JT Roll & Volcano Roll

Sushi and Sashimi Tasting
5 pieces sushi: tuna, salmon, yellowtail, kani, shrimp
6 pieces sashimi: (2) tuna, (2) yellowtail, (2) salmon

Sautéed Spaghetti Squash and Kale
heirloom cherry tomatoes, roasted garlic, EVOO

Penne Alla Vodka
Linguine with White Clam Sauce
Chicken Parmesan

toasted coconut and
pina colada sauce

served with linguine marinara

Burnt Ends

lightly breaded, fresh tomato and basil
lemon white wine sauce
basmati rice and mixed vegetables

Filet Mignon Tips with
Sautéed Mushrooms and
Onions

baked clams
8 littlenecks oreganata

Mediteranean Plate
black pepper hummus,
tzatziki, dolmades, haloumi
and feta cheese

(5) bluepont oysters
on the 1/2 Shell

Fillet of Sole Roberto

Pan-Seared Salmon Fillet
quinoa and fresh asparagus tips
chardonnay beurre blanc

*Sesame Seared Yellowfin Tuna
stir-fry vegetables, sweet soy and wasabi mayo

Live Maine Lobster
2lb steamed or broiled, served with mashed
potatoes and mixed vegetables (+$15.00)

*14oz Grilled Pork Chop

(6) Littleneck Clams
on the 1/2 Shell

hot cherry peppers, mushrooms
onions and potato hash

(4) chilled shrimp
cocktail

Braised Boneless Beef Short Ribs

Penne Bolognese
JT Roll
shrimp tempura topped with
crab and spicy mayo

crispy onions, natural jus
mashed potatoes and mixed vegetables

*9oz Grilled Filet Mignon
mashed potatoes and mixed vegetables

*14oz Grilled "Angus" Strip Steak

Volcano Roll

mashed potatoes and mixed vegetables

inside out tuna, salmon,
yellowtail, cucumber and
tempura crunch, spicy mayo
and kabayaki sauce

mixed vegetables and rice, a l'orange sauce

Twice Roasted 1/2 LONG ISLAND Duck

before placing your order, please inform your server if a person in your party has a food allergy.
*this menu item can be cooked to order
**this menu item is served raw. consuming raw or undercooked meat, fix, shellfish or fresh shell eggs
may increase your risk of food bourne illness especially if you have certain medical conditions

