NEW YEARS EVE

(2) COURSE MENU
S P EC | A I_S with live music Phil Stocker 5-8 PM >OUP 02 SALAD
ENTREE
(/) | 120Z SIRLOIN 30 APPS
over mash potatoes & grilled aspargus CAULIFLOWER BUFFALO BITES 8
LIJ topped with Bleu cheese cream sauce served with Bleu cheese dressing
10 OZ AMERICAN WAGYU HOUSE MADE RUEBEN EGGROLL
LLJ | riBEYE 25 12
m over mash potatoes & asparagus MAPLE BOURBON THICK CUT
topped with caramelized mushrooms BACON 14
I— & onions DESSERTS
>ALMON OSCAR 21 CANDY CANE CREME BRULEE 9
Z T P, SNICKERS PEANUT BUTTER PIE 6
OPpEC WIth [Ump crab meat an HOUSE MADE APPLE PIE 7
LIJ geAalSr'}EiEIE%SZ%CXLLOPS 28 with egg nog ice cream
, CHOCOLATE MOUSSE CAKE 8
over sauteed spinach tomato and
lump crab meat with a Beurre

Blanc sauce

Happy & Healthy Wishes for 2024
Fitz will be closed NY Day




