
 
 

 

 

NEW YEAR'S EVE DINNER 
Tuesday, December 31, 2019 – 3pm - Close 

3-Course Menu - $60 Per Person + $30 Per Person to Add Recommended Wine Pairing 
 

Starters 
*choice of:

Creamy Maine Lobster Bisque 
Golden Beets | Mixed baby greens, yellow beets, goat cheese, caramelized onions, balsamic reduction 

Caesar | Shaved Parmigiano Reggiano, house-made croutons, creamy anchovy dressing  

Ferrari Carano, Chardonnay, Sonoma 

MAIN COURSE 
*choice of: 

Halibut | Topped with saffron asparagus purée, served over garlic mashed potatoes and sautéed vegetables  
Costa Smeralda | Homemade thin flat pasta with lobster meat, tiger shrimp, crab meat, olive oil, garlic, fresh organic 

spinach and cherry tomato 
Australian Lamb Chops | Topped with mint red wine demiglace, served over creamy potatoes and asparagus 

8oz Filet Mignon | Cooked to your preference, topped with black truffle butter, served with gnocchi mixed with a 
creamy gorgonzola sauce  

Daou, Cabernet Sauvignon, Paso Robles  

DESSERT 
*choice of: 

Tiramisu 
Chocolate Truffle Mousse Cake 

Marble Cheesecake 

Gerard Bertrand, Crémant Brut, France

 
 



 
 
 

HOLIDAY MENU 

ANTIPASTI 
Calamari Fritto | Parsley-caper aioli and tomato sauce    $15 

Tuna Stack | Hawaiian Ahí Tuna, Avocado, Dungeness Crab, mango, papaya, sweet chili, balsamic   $16 
Beef Carpaccio | Sliced beef tenderloin, shaved Parmigiano Reggiano, arugula, capers    $14 
Heirloom Tomato & Burrata | Arugula, basil, oregano, balsamic reduction drizzle    $13 

Margherita Pizza | Fresh tomato sauce, mozzarella, basil, oregano    $16 
 

SOUP & SALAD 
Lobster Chowder | Creamy Chunks of Lobster    cup    $6 | bowl     $12 

Caesar | Shaved Parmigiano Reggiano, house made croutons, creamy anchovy dressing     $10 

Crab & Avocado | Mixed baby greens, crispy bacon, goat cheese, red wine vinaigrette     $16 

Golden Beets | Mixed baby greens, yellow beets, goat cheese, caramelized onions, balsamic reduction    $13 

 HOUSE MADE PASTAS 
Costa Smeralda | Homemade thin flat pasta with lobster meat, tiger shrimp, crab meat, olive oil, garlic, fresh organic 

spinach and cherry tomato    $30 
Veal Ravioli | Meat stuffed pasta in a creamy sage mushroom demiglace    $24 

Lobster Ravioli | Half-moon pasta filled with lobster & ricotta cheese in a lemon & lobster sauce    $26 
Spaghetti di Mare | Tiger shrimp, scallops, manila clams, black mussels, light tomato sauce    $27 

SURF & TURF 
Chicken Marsala | Sautéed chicken breast, wild mushrooms, marsala wine reduction sauce    $24 

Tagliata | Arugula, flank steak, diced tomatoes, shaved Parmigiano Reggiano    $25 

Australian Lamb Chops | Topped with mint red wine demiglace, served with creamy mashed potatoes and sautéed 
seasonal vegetables     $36 

Prime Rib Dinner | Italian herb seasoned prime rib; béarnaise, puréed garlic potatoes & organic spinach    $38 
Halibut | Wild halibut, sautéed with a roasted garlic, white wine & tomato sauce    $32 

Grilled Salmon | Topped with lemon and herbs, served with potatoes & sautéed seasonal vegetables    $28

Please alert your server of any dietary restrictions or requests & accommodations will be provided. 
949.553.1333 | www.PregoOC.com
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