Par & Corill
1th Annual New Years [T ve Cclcbration

Dinner Menu

Ist

Salacl of babg lettucc, Cypress (arove goat cheese crostini, olives,

toasted a!monds, marinated roasted bell peppers and shcrrg vinaigrette.
Or
Japanese sweet potato puree, sriracha drizzle, macadamia nuts, cilantro and fried
ginger.
2nd
Bruschctta, herbed white bean puree, roasted wild mushrooms, Par5163 oil.

Or

White T una CarpaccioJ truffle vinaigrette, crispg potatoes, chervil.
§rcl

Kavio!i, Ca!hcornia Dungeness crab and mascarpone cheese Fi”ing, with lemon
Parslcg beurre blanc, seasoned crab and chives.
Or
Kigatoni, Sicrra Farms lamb ragu, peppers, mint and grated “Lambchoppcr" goat

2
.
/

Cl’]CCSC goucla.

4th

Gri”cd ] asmanian Salmor\, shrimP and leck risotto, pancetta roasted brussel
sprouts, orange, fennel and red onion salacl, with whole grain mustard vinaigrette.
Or
braisecl Durham Kanch Buﬁcalo 5hort Ribs, horseradish potato puree, port wine
recluction, crisPH fried root vegetab[e gamish, glazed baby carrots.
Dcsser’c
Choco!atc Tar’c with caramel and sea salt
Or
Foached Pears, cinnamon and Amaretto syrup, shortbread cookie.

899 includes Tax, gratuity and complimentary sparkling wine all evening.

Celebrate with The Alternators for $10 at the door after 10pm includes free sparkling wine.

7pm cocktails, Spm dinner.

Longboards Bar & Grill at Plumas Pines Golf Resort, 402 Poplar Valley Road, Blairsden-Graeagle

Reservations- required




