
 

 

Sunday, December 31 at John Davenport’s 
Please call for reservations | 203.974.6858 or visit opentable.com 

 

$70 Adults ~ From 5:00PM To 9:30PM 
**includes a glass of champagne each** 

 

STARTERS 
 

Crabcake 

frisée | lemon | remoulade 
 

Lobster Bisque 

crème fraiche | chives | aged sherry 
 

Baby Gem Salad 
shaved parmesan | garlic crouton | grape tomato | lemon 

 

ENTRÉES 
(all entrees served with garlic mashed potatoes and honey glazed carrots) 

 

Prime NY Strip 14oz 
trumpet mushrooms | peppercorns | bourbon cream 

 

Pan Seared Chilean Sea Bass 

lemon | garlic | butter | herbs 
 

French Chicken Basquaise 

pepper | saffron | tomato | chorizo | chili’s 
 

Trumpet Mushroom Bolognaise 

torn pasta | truffle oil | stracciatella 
 

SWEET ENDINGS 
 

Chocolate Lava Cake 

Baily’s crème anglaise | fresh berries 
 

Pistachio Ice Cream Cracker Tartufo 

semi-sweet chocolate | graham cracker | hazelnut crust | gaufrettes 

 
 

 


