
 

 
 

New Year’s Eve at the Beach House 
Say hello to 2019 and kiss 2018 goodbye -- Beach House style! 

 
DINNER IN THE BISTRO MENU 

$75 
 

::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
 

choose one: 
 

Winter Salad 
arugula, roasted beets, grape tomatoes, berries & orange,  

Salt Spring Island goat’s cheese panna cotta, Dijon vinaigrette & crispy parsnips 
 

Jumbo Prawn Cocktail 
house cocktail sauce, avocado, cabbage, tomato & lemon 

 

Albacore Tuna Bruschetta 
Togarashi crusted tuna, avocado, roma tomatoes, wasabi aioli & fire roasted tomato coulis 

 

Scallops & Crab Cakes 
pan-seared scallops & crab cakes, sautéed baby spinach & leeks with mango-pineapple butter 

 

::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
 

intermezzo: 
 

Prosecco & Lemon Granita 
 

::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
 

 

choose one: 
 

Filet Mignon Oscar 
Béarnaise sauce with local Dungeness crab, blanched asparagus tips, duchess potatoes & market vegetables 

 

Maple Glazed Duck Breast 
chick pea crepes, market vegetables 

 

Salmon En Croute 
puff pastry with mascarpone , baby spinach & leeks, Béarnaise sauce, saffron rice & market vegetables 

 

Winter Ratatouille Risotto  
eggplant, winter squash, Romano cheese, fresh herbs & market vegetables 

vegan option available 
 

::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
 

Dessert Sampler 
house made decadent delights  

 
 

 


