
new year’s eve prix fixe menu
$95 per person

Reservations online through OpenTable 
or by calling 239-472-5161 ext 421 

between 4:00-9:30pm

- champagne toast served during dinner -

salmon avocado amuse bouche
Cured salmon, avocado crème caviar 

 
lobster bisque

Lobster confetti and puff pastry 
 

- apps -

jumbo lump crab cake
Arugula salad, caper remoulade

 
pepper seared lamb loin 

Hydro mache, honey ginger demi, port wine reduction
 

- salads -

chef salad
Heirloom tomatoes, baby red oak lettuce, lemon infused 

balsamic vinaigrette, shaved pecorino cheese
 

old captiva house salad
Baby greens, grilled asparagus, baby heirloom tomatoes, 

roasted papitas, feta cheese, sherry thyme vinaigrette
 

- entrees -

grilled veal porter house 
Wild mushroom white truffle risotto, shaved brussel 

sprouts, port demi sauce
 

lobster stuffed lobster tail
Beet risotto cake, green and white asparagus,

 citrus butter sauce
 

seared duck breast 
Chipotle spaetzle, gingered carrots, blueberry demi

 
macadamia nut crusted golden tile fish

Dueling sweet potato mash, white asparagus, 
cranberry butter sauce

 
- desserts -

chocolate mousse
 

apple and tart cherry crisp 
Love Boat caramel swirl ice cream 

 
mixed berries

Dragon fruit crème anglaise, Grand Marnier, whipped cream
 


