
 
 

 
Happy New Year! 

Tonight’s 3 course menu is $39.95/person 
Please select one option from each course 

StartersStartersStartersStarters    
Welsh RarebitWelsh RarebitWelsh RarebitWelsh Rarebit – Rich dip with Havarti, & parmesan, Blue 
Moon Belgian Ale, & Boetjes stone ground mustard, 
served with grilled baguette bread.  
 
Goat Cheese Bruschetta Goat Cheese Bruschetta Goat Cheese Bruschetta Goat Cheese Bruschetta ––––    Heirloom tomatoes diced with 
fresh basil, extra virgin olive oil, & Himalayan sea salt, 
with grilled baguette bread. 

SuppersSuppersSuppersSuppers    
Resolution SteakResolution SteakResolution SteakResolution Steak    ––––    8oz prime baseball cut sirloin steak 
topped with a Cody Road Whiskey sauce, with baby red 
smashed potatoes, squash & zucchini vegetable blend, & 
bread. 
 
‘16‘16‘16‘16 Salmon Salmon Salmon Salmon    –––– Grilled Atlantic salmon filet, rubbed with 
cinnamon & chipotle spices then lightly glazed in a Thai 
red pepper sauce, served with lime rice pilaf, squash & 
zucchini vegetable blend, & bread. 
 
Champagne & River Baron PastaChampagne & River Baron PastaChampagne & River Baron PastaChampagne & River Baron Pasta – Linguine Noodles with a 
fresh tomato sauce splashed with River Baron Spirit & 
Champagne topped with fried eggplant and goat cheese. 

SweetsSweetsSweetsSweets    
Red Velvet Cheesecake Red Velvet Cheesecake Red Velvet Cheesecake Red Velvet Cheesecake ––––    Made from scratch cheesecake 
layered with red velvet and drizzled with a chocolate 
ganache. 
 
Rumchata CakeRumchata CakeRumchata CakeRumchata Cake – Rich, moist & dense white cake layered 
with rumchata flavored icing. 


