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NEW YEAR'’S EVE

I

THREE COURSE PRIX FIXE MENU 70

1st Course
please select one of the following:

ARTISAN FIELD GREENS
Mixed local baby lettuce, candied pecans, dried cranberries,
Statesboro blue cheese, roasted onion balsamic vinaigrette

CAESAR SALAD
Baby gem lettuce, shaved pecorino cheese, herb croutons, Caesar dressing

RAY’S CLASSIC CHOPPED SALAD
Gigande beans, diced red and green bell peppers, red onion, grape tomatoes,
goat cheese, kalamata olives, marcona almonds, red wine vinaigrette

SEAFOOD GUMBO
White rice

LOBSTER BISQUE
Sherry

2nd Course
please select one of the following:

BROILED SEAFOOD PLATTER
Lobster tail, chef’s fresh fish, shrimp, scallops, white wine, garlic, tomato-saffron rice

16 OUNCE KANSAS CITY STRIP*
Yukon Gold whipped potatoes, crispy onions, red wine demi glaze
Add Lobster Tail (+15)
Add Blackened Shrimp (+12)

8 OUNCE COLD WATER LOBSTER TAIL
New potatoes, garlic butter, haricot verts

Add Jumbo Lump Crab Cake Stuffing (+10)

BAY OF FUNDY SALMON OSCAR
Lump crab meat, Yukon Gold whipped potatoes, béarnaise, grilled asparagus

8 OUNCE FILET MIGNON*
Yukon Gold whipped potatoes, red wine demi

Add Lobster Tail (+15)
Add Blackened Shrimp (+12)

PAN-SEARED CHILEAN SEA BASS
Butternut squash & smoked gruyere risotto, crispy kale, basil oil

22 OUNCE BONE-IN RIBEYE*
Mushroom ravioli, garlic confit, crispy onion ring (+10)

Add Lobster Tail (+15)
Add Blackened Shrimp (+12)

3rd Course
please select one of the following:

CHOCOLATE TORTE
Orange créme, crushed pistachios

WARM BUTTERCAKE
Lemon curd, toasted coconut, raspberry sauce, whipped cream

RAY’S SIGNATURE PRALINE BASKET
House-made praline, bourbon burnt sugar ice cream, seasonal berries, pecans, caramel sauce

PRIX-FIXE MENU MAY NOT BE SHARED

*THERE IS A RISK ASSOCIATED WITH THE CONSUMPTION OF RAW SHELLFISH, RAW FISH AND ANY RAW ANIMAL PROTEIN. IF
YOU HAVE A CHRONIC ILLNESS OF THE LIVER, STOMACH OR BLOOD OR HAVE IMMUNE DISORDERS,
YOU ARE AT A GREATER RISK AND SHOULD CONSULT A PHYSICIAN PRIOR TO CONSUMPTION. NYE 2016



