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New Year’s Eve Bar Menu 
Thursday, December 31, 2026 

6:00 pm-12:30 am
 

Washington Crossing Salad 16.
greens, spiced pecans, cranberries, goat cheese, fig vinaigrette GF, V

 

Commander’s Caesar Salad 14.
romaine heart, cherry tomatoes, croutons, shaved grana padano,  

parmesan dressing
  

salad add-ons: chicken 7, salmon 15
 

Lump Crab Bisque 13.
dill, gruyère melt

 
 

Oysters Rockefeller (6) 16.
spinach, shallots, parmesan cheese, breadcrumbs, pernod cream

 

Three Meat Flatbread 16.
prosciutto, bacon, pepperoni, red sauce

 

Traditional Lamb Lollipops 22.
green onion, apricot balsamic reduction GF, DF

 

Shrimp Cocktail 16.
jumbo white shrimp, horseradish cocktail sauce, lemon GF, DF

 

George’s Fried Calamari 17.
hot pepper, green onion, marinara, dill sour cream

(GF) Gluten Free • (V) Vegetarian • (DF) Dairy Free • (VE) Vegan

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  food-borne illness.
There is a sharing charge of  25%. A 20% gratuity will be added for parties of  eight or more.

If  using a credit card, there is a 3.5% processing fee.  
Menu subject to change without notice.

Follow us on
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