NEW YEAR’S EVE DINNER
RIVER’S EDGE CAFE

MENU

+ Cream of Potato Leek Soup

#+ Mesculin greens with roasted beets, Bosc pears, topped with a toasted
medallion of herbed goat cheese and macadamia nuts,
drizzled with Port wine vinaigrette
Choice of Entreée:

Pan roasted Lobster with ruby red grapefruit, browned butter orzo,
and asparagus with citrus butter sauce $55

Rack of Lamb with exotic mushrooms and barley sauce, served with mashed
potatoes and asparagus $50

Chateaubriand (prepared for Two) The finest cut of beef tenderloin, expertly
prepared, and served w/mashed potatoes laced w/butternut squash $99

Italian seafood Sauté of jumbo lobster, shrimp, & scallops, topped with a crab
cake and served over angel hair pasta $50

Certified Black Angus Rib Eye steak, with peppercorn whiskey sauce,
and a twice baked potato  $55

Dessert
+ Something Chocolate, of course!

U New Year’s Resclutien is samething that goes in ene
year and aut the othiex.
Taking reservations from 6pm until 9pm

Call now; 732-741-7198
35 Broad Street, Red Bank, NJ 07701



