
New Year’s Eve  Menu
2026

 $139 per couple | 910.726.9226 | opentable.com

DECEMBER 31, 2025|4PM-10PM

AMUSE
Manchego | fig jam | prosciutto | toasted walnut

local honey

chocolate torte | milk chocolate truffle
strawberry champagne coulis | gold flake 

DESSERT TO SHARE

CHOICE OF ENTREE
beef tenderloin | pink peppercorn cream | grilled Cipollini onion

smashed potatoes | charred asparagus | frizzled leeks 

NC rock fish | Chesapeake crab butter | whipped potatoes | charred asparagus
-or-

SECOND COURSE
lobster bisque | sherry cream | chive

mixed baby lettuce | roasted butternut squash | pomegranate arils
candied pecan | NC chevre | apple cider vinaigrette 

-or-


