YO Ranch Stcakhouse Ncw Year’s Eve Menu

3 (ourses 3 Seating’s
5:00-6:30 $95 per person —— 7:00-8:50 $125.00 per person ~— 9:00-11:00 $110.00 per person

(T ax and gratuity not included)

Amuse Bouche
Venison Rollup  or Smoked Salmon Devil [ gg
Startcrs
]__obstcr and Crab E)isquc - Classica“y YO Housc 5alad - Field greens caramelized
Preparecl rich and ve]vetg bisquc with lobster pecans, green applcs, local goat cheese, and
and crab morsels, spiked with shcrrg tomatoes with a gar]ic cilantro vinaigrette

Chicken Fried Quail — \Wild mushroom brancly Shrimp and Grits—Pacon, mushroom, tomato,
brandg sauce on cheesg T abasco grit cake

sauce

Chicken Fried | obster — Champagne beurre
Blanc $10.00

House Cured and Smoked Ora King Salmon

~traditional accomPaniments

Main Dishcs

Filet Mignon (9 02.) ~ Roasted bone marrow Surf and T urf —(Chicken fried lobster with
butter ~ Served with mashed Po’catoes and Champagne butter cream and Petite filet mignon ~

garnish vegetable Served with whiPPec{ potatoes and green beans

(Chicken Piccata — Pan-roasted chicken breast
Prime Ribcgc (16 0z.) —~ Served with mashed

Potatoes and gamish vcgetable

with lemon caper butter - Served over orzo

Swordfish Steak Puttanesca —
Frimc Ncw York Strip Au Foivrc — Fcppcr Crco!eclusted and charbroiled-—- Stewed

crusted and served with cognac peppercorn Koma tomatoes kalamata olives) capers,
sauce — Served with mashed potatoes and anchovies, basil, and garli& Served with
gamish vcgctablc Minnesota wild rice

WIH Game Mixed Gri" — Espresso crusted elk NCW an]and King Saimon - f:rcs}w dill
filet with b[ackberrﬂ port reduction — \Venison CI’IOP lemon beurre Blanc - Servecl with Minnesota
morel cognac demi~glace ~A”igator sausage with wild rice and fresh asparagus

bourbon cream corn -Minneso‘ca wild rice

Dcsscrts
Y.O. Brcaé Fuééing—- Brioche bread, white chocolate c}'\ips) and toasted macadamia nuts with a

Jack Daniels creme anglaise
Chocolate T orte ~[lourless chocolate cake spikec} with (Chambord and served with raspbcrrg sauce
| emon Blucbcrry Chccsccakc -["resh fruit coulis

Comcit Chcrrg Bonc Marrow Sundac — \/ani“a ice cream spiked with ]iquiFied bone marrow and

spun with cherries soaked in smoked bourbonﬁToPPed with whiPPed cream, chocolate drizzle and
choppcc} nuts



