
Openings

CHILLED SHELLFISH TOWER   $82 
four Bluepoint oysters, four jumbo poached shrimp, six little neck clams, 

Maine lobster tail 
champagne pearls, cocktail sauce, mignonette, aioli, lemon 

THE BEST LOBSTER BISQUE   $18 
fennel pollen croutons, lobster chunks 

Main Course

LONG ISLAND DUCK   $48 
confit duck leg spring roll, wok-fired Asian vegetables 

sour cherry gastrique 

BROILED WILD ICELANDIC COD   $42 
Serrano ham, savoy cabbage, butternut squash, spätzle

black truffle pan sauce 

FARM AND SEA   $68 
grilled 8oz Angus filet mignon 

garlic parmesan stuffed mushrooms, asparagus, rissole potatoes, 
king crab fondue 

Dessert

WARM CHOCOLATE LAVA CAKE   $13 
Tahitian vanilla ice cream, almond dentelle, salted “Good Luck” caramel 

NEW YEARS EVE 
Dinner Specials

At The Grain House

DECEMBER 31ST | 5 PM - 10 PM

PLEASE NOTE THAT OUR LIMITED DINNER MENU WILL ALSO BE AVAILABLE 

*Price does not include Gratuity & Tax. There is a 3% surcharge 
added to your bill when paying by Credit Card.


