NEW YEAR’S EVE DINNER
Featuring the legendary

GRAB BROTHERS

FIRST COURSE
Grilled Asparagus Wrapped in ProsciuFo
SOUP OR SALAD
LenHl Soup
Holiday Apple Salad

MAIN COURSE
Prime Rib
Pecan Halibut
Leg of lamb
Roast Stuﬀed Pork
Aubergine Boats
Lobster ala ScoF

Lightly burred split lenHls, carrots, onions, celery, garlic, salt, pepper, and chicken stock.
Sliced apples, candied walnuts, craisins, and gorgonzola crumble over mixed greens tossed in an
apple cider vinaigreFe.

12oz slow roasted prime rib rubbed with select house spices and cooked to your liking. Served
with a twice baked potato and rainbow carrots.
Fresh halibut ﬁlet encrusted with pecans then baked to a golden brown and topped with a
mango salsa. Served with shitake mushroom basmaH rice and grilled asparagus.
Tender mustard encrusted leg of lamb cooked to your liking. Served with Brussels sprouts and a
layered sweet and white potato tower.
Pork tenderloin stuﬀed with celery, onions, dried cranberries, house spices, and bread then
roasted to a golden brown. Served with whipped garlic mashed potatoes and broccoli.
Grilled eggplant boats stuﬀed with roasted heirloom tomatoes, grilled yellow squash, grilled
zucchini, and sautéed onions. Topped with fresh dill and black balsamic vinegar.
Tender chunks of lobster meat sautéed in a sherry cream sauce with mushrooms, red peppers,
roasted tomatoes, and house spices all served over scallop stuﬀed raviolis.

DESSERT
Godiva Chocolate Liqueur Mousse
Vanilla Bean Crème Brulee
Candied Lemon Mascarpone Cake
$100 PER PERSON: Includes meal, entertainment, hats, noisemakers, and midnight toast. Dinner served between 6:00 and 9:00.
Grab Bros. start at 9:00. It’s your table all night.
$65 PER PERSON: Includes meal and complimentary toast only. Dinner served between 4:30 and 6:00. Tables can not be available
beyond 7:30.
$35 PER PERSON: Includes entertainment, hats, noisemakers, and midnight toast. SeaHng at the bar and the bar tables only. SeaHng
starts at 7:30.

RESERVATIONS ONLY
183 Main Street, West Yarmouth

OPEN UNTIL 2 A.M.

774-552-2177

thelofaFhecove.com

