FIG TREE RESTAURANT

New Year’s Eve Dinner

Sunday, December 31, 2017

First Seating: 6:00 p.m. to 9:00 p.m.
Second Seating: 9:30 p.m. to 12:00 a.m.

Starter

Jumbo Lump Crab Cake
Green Goddess Sauce and Frisée Lettuce

or

Texas Hill Country Quail
Black Truffle Pate, Apple Cider Emulsion

Soup
Lobster Bisque

Salad
Baby Kale Harvest Salad
Citrus Vinagrette

Entrée Selections

Beef Wellington
Potatoes Mousseline, Wild Mushrooms, Steamed Asparagus

or

Vanilla Butter Poached Lobster Tail
Sweet Peas, Pequillo Pepper Saffron Risotto, Jerusalem Artichokes

or

Filet Mignon and Roasted Lobster Tail, Drawn Butter

Potatoes Mousseline, Wild Mushrooms, Steamed Asparagus

Dessert Selections

Chocolate Bombe

Ganache Covered Chocolate Mousse on Hazelnut Cake
with Raspberry Coulis

or

Caramelized Banana Creme Brulee

~

A Glass of Champagne

$99.00 per person
All inclusive




