FOUR : ' D I :
: WINE PAIRING
COURSE MENU e
$150 N EW YEARS é,%)\/E $50

WEDNESDAY, DECEMBER 31, 2025

FIRST COURSE

Chilled Wild Jumbo Mexican Shrimp Cocktail Traditional Cocktail Sauce
2 Dozen Oyster Sampler Habanero-Lime Relish and Fresh Horseradish
Nantucket Bay Scallop Crudo Tangerine Dashi, Toasted Chili Sauce (Add Uni Lobe +$5)
Jumbo Lump Crab Cake Celery Root Remoulade

Wine Pairing:
Taittinger ‘La Francaise' Brut, Reims, Champagne, France NV

SECOND COURSE

Clam Chowder Applewood Smoked Bacon
Roasted Beet Salad Tandoori Spiced Yogurt
Mixed Organic Greens Golden Balsamic Vinaigrette
Caesar Salad Romaine Hearts with White Anchovies

Wine Pairing:
Clement & Florian Berthier, Sancerre, Loire, France 2023

ENTREE

Classic Surf & Turf Filet Mignon 6oz & Wild South African Lobster Tail
Live Local Spiny Lobster 12 Ib Charcoal Grilled, Homemade Coleslaw
Wild Ross Sea Chilean Sea Bass MsC CERTIFIED Butternut Squash Gnocchi and Sage Brown Butter
Farmed New Zealand King Salmon Farro Risotto with Lovage and Black Garlic
Double R Ranch Filet Mignon 100z Chimichurri
SRF Gold® American Wagyu Eye of Ribeye 120z +$710

Wine Pairing:
Failla Chardonnay, Sonoma Coast, California 2023
or
Duckhorn Vineyards Cabernet Sauvignon, Napa Valley, California 2022

DESSERT

Rosen's New York Cheesecake Strawberry Sauce
Chocolate Espresso Ganache Cake Pistachios and Luxardo Cherry Sorbet
Caramel Bread Pudding Alaea Red Sea Salt

Wine Pairing:
Saracco Moscato d'Asti, Piedmont, Italy 2024

Tax, Gratuity and Beverages Not Included
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:: SPIRIT FREE ::

THE PESSIMIST 16.50
Ritual 'whiskey' (0% abv), Sichuan pepper syrup,
non-alcoholic aromatic bitters...over block ice

FREE SPIRITED 16.50
Lyre's Italian spritz (0% abv) & Regatta
tonic...served long & charged with club soda

:: COCKTAILS ::

ANTON BLVD 17.00
Grainger's organic vodka, kiwi, elderflower,
lemon & tarragon...served on the rocks

MARITIME MULE 17.00
Grainger's organic vodka, lime, mint, sea salt &
Regatta ginger beer...in a copper mug

ROSEWOOD i18.50
Botanist gin, limoncello, lime, rosemary &
grapefruit essence...charged with Regatta tonic

THE AWAKENING 18.50
Roku gin, elderflower, basil, lemon,
grapefruit & Sichuan pepper...served up

STANDING ROOM 18.00
Funk Harbor silver rum, pineapple, lime juice,
Creme de Cacao & hazelnut syrup...over crushed
ice with an espresso float

MARGARITA VERDE 17.00
100% blue agave silver tequila, agave, lime,
cucumber, basil, jalapefio & chili salt...on ice

MESCALERO 18.50
Del Maguey 'Vida' mezcal, 100% blue agave silver

tequila, lime, passion fruit, & pineapple...served up

A NIGHT IN OSAKA 19.00
Suntory "Toki' whiskey, Amaro Nonino, amontillado
sherry, maple syrup & grapefruit bitters...served up

THE VISIONARY 18.00
Black Market rye whiskey, allspice dram, brown
sugar, cinnamon & Angostura aromatic bitters...
over block ice with smoked rosemary

BARREL'LY' AGED 17.00
Evan Williams straight bourbon, vanilla bean, lime
& pineapple...shaken with vigor & served up

:: BARTENDER'S SPECIAL ::

POINSETTIA 17.00
Prairie organic gin, lime & cranberry spiced syrup...
served up & dusted with nutmeg

Or¥
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:: DRAUGHTS ::

MICHELOB ULTRA LIGHT LAGER . .« ettt tiiiteeeeiiineeennnnnnnns 8.00
4.2% ABV ST. LOUIS, MO

COORS LIGHT LIGHT LAGER. . . ettt ittt eiie e eiiieeannns 8.00
4.2% ABV GOLDEN, CO

SMOG CITY LI'L BOPILS PILSNER. . . et i ie e ceieieeannns 8.50
4.4% ABV TORRANCE, CA

PACIFICO MEXICAN PILSNER ... .utttttteiteeeennnneeenannneennns 9.00
4.5% ABV MEXICO

STELLA ARTOIS EURO PALE LAGER ... .vtttiirteeeennneeeennnnnns 9.50
5.0% ABV LEUVEN, BELGIUM

PERONI EURO PALE LAGER . ... tttuttttteateenntenneenneenneennns 9.50
5.1% ABV ROME, ITALY

ALLAGASH WHITE 'BELGIAN' WHEAT ALE. .. ..0vveinrennrennnennns 10.00
5.2% ABV PORTLAND, ME

FIRESTONE WALKER 8O5 BLONDE ALE ... .cuvvreeinnnnneennnnnns 9.00
4.7% ABV PASO ROBLES, CA

VICTORY GOLDEN MONKEY TRIPEL. ..t tovtiittinneenneennnennnns 10.00
9.5% ABV DOWNINGTOWN, PA

SIERRA NEVADA PALE ALE. .. ..\tiutttitteansenneeaneennneeneennns 9.50
5.6% ABV CHICO, CA

FREMONT SKY KRAKEN HAZY PALE ALE.......ouvttunreenneennnens 9.00
5.5% ABV SEATTLE, WA

BEACHWOOD CITRAHOLIC WEST COAST IPA. ...t tvreennrennnenns 10.00
7.1% ABV HUNTINGTON BEACH, CA

GoLDEN ROAD RIDE ON WEST COAST IPA . .....oivvieeeeinnnn.
7.0% ABV GLENDALE, CA

BALLAST POINT SCULPIN IPA. ...ttt i iii i caneenns 11.00
7.0% ABV SAN DIEGO, CA

STONE DELICIOUS IPA. ...ttt it ee e 9.50
7.7% ABV ESCONDIDO, CA

GUINNESS DRY IRISH STOUT .ottt e ttiiteiiieeeannneeenns
4.2% ABV DUBLIN, IRELAND

:: CANS AND BOTTLES ::

CORONA EXTRA MEXICAN LAGER. + .t ttttetttneeernneennnnenns 9.00
4.6% ABV MEXICO

SAPPORO PALE LAGER .« .ttt ettt ieeseneneenneeesnneeennnns S.00
5.0% ABV TOKYO, JAPAN

HEINEKEN EURO PALE LAGER .+ttt oiteeeeeteeeeeeennnnnaneenens 9.00
5.0% ABV AMSTERDAM, NETHERLANDS

SIERRA NEVADA 'TRAIL PAss' NON-ALCOHOLIC 'IPA"........... 8.50
<0.5% ABV CHICO, CA

STELLA LIBERTE NON=ALCOHOLIC .. ttttttieeerneennnnnennnnns 8.50
0O.0% ABV LEUVEN, BELGIUM
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