
New Year’s Eve 

SAMBUCA SCALLOPS  | 25
½ shell australian baked scallops, wild mushroom

sambuca pancetta cream, basil

PEEKYTOE CRAB TERRINE | 22
grilled zucchini, roasted red pepper, spinach, 

spiced feta mousse

BLACK TIE MISSION FIG 
& BRIE CHEESE STREUDEL | 15

cress greens, spiced honey port reduction

FRIED CALAMARI & PICKLE SPEARS | 20
chipotle remoulade, marinara sauce

BUTTER HERB ESCARGOTS | 22
garlic bread

BABY NEW YEAR | 14
baby greens, pear, shaved red onion, blue

crumbles, candied pecan, poppy seed dressing

CAESAR | 14
romaine & shredded kale, parmesan corn

crunch, classic dressing

FRENCH ONION SOUP
full - 15 / baby - 12

SOUP DU JOUR | 12

TUXEDO FILET | 70
bone-in 16oz. filet mignon au poivre, wild mushroom
cognac peppercorn sauce, hand-cut potato wedges,

grilled vegetable

CHILEAN SEA BASS FIREWORKS LOBSTER
TRUFFLE RAVIOLI | 56

chilean sea bass & wild mushroom newburg sauce, 
petite fried lobster tails

RACK OF LAMB | 52
confit duck sausage & white bean wheatberry cassoulet,

butternut puree, blackberry demi

GOLDEN MACADAMIA CRUSTED COD | 45
confetti rice pilaf, mingle mix vegetable, herb butter

LONGWOOD MUSHROOM
WELLINGTON | 35

wild mushrooms wrapped in phyllo, mushroom
risotto, sauteed spinach

MAX TAILS | 58
twin french fried or roasted cold water tails,

potato vegetable hash

THE BALL DROPPER: 
LOBSTER & WAGYU | 70

“mille feuille” mameluke skewered wagyu brisket
& lobster, potato root puree, confit lobster

mushroom duxelle, 
saffron champagne oestra caviar creme

The Last of the Beginnings

New Resolutions

Lets start the New Years Right

…One minute to midnight, One minute to go, One minute to say goodbye, Before we say hello

“Ah, but in case I stand one little chance, here comes the jackpot question in advance, what are

you doing New Year’s Eve?”

O T T ’ S  G O O D  E A R T H  G A R D E N
PLEASE NOTE: There is a 3.75% transaction fee when paying with a credit card. 

Cash and Local Personal Checks Accepted. No separate checks.


