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Hiir's RESORT

New YEear's Eve DINNER MENU
S Y HVOHVOHOVOHV

TasTeS oF WONDERIZND

Wairus & THE CarRPENTER QYSTERS
six oysters on the half shell with an apple mignonette & basil oil
THe KNavE'S Tomato Tart
tomato, basil, and red onion with melted cheese in a flaky tart shell
Brie-Yono THE [00KING (G1aSS
brie with whole roasted garlic, rosemary roasted cherry tomatoes & focaccia ~ a Hill's classic!
CATERPILIAR'S W0ZZAREI12-STUFFED M EATRALLS
mozzarella stuffed meatballs served over romesco sauce, topped with fried basil & basil oil

THROUGH THE [ 00KING (G1aS$

GOIDEN AFTERNOON Sarap
spinach and arugula with poached pears, prosciutto, candied walnuts, pear vinaigrette & crumbled feta
Alice's Caesar Sarap
a whimsical twist on the classic Caesar
CHesHire CaT's SEaroop Bisque
a smooth & creamy seafood bisque. contains shellfish

Map HarTeR'S MaINS

Ha1TerR'S AIRIINE CHICKEN
crispy skin airline chicken breast, drizzled with a cherry port wine reduction.
served with squash puree & broccolini

TweepLEDEE'S WHITE FIsH
israeli couscous, broccolini, & heirloom carrot purée to bring a splash of color to Wonderland
JaBBERWOCK'S PRIME R1B
prime rib with juniper berry au jus, mashed potatoes & broccolini, for a feast it for a champion
QUEEN oF HEarTS STEAK QScar
filet mignon topped with red crab and béarnaise sauce. served with scalloped potatoes & asparagus spears
MarcH Hare's FILET MIGNON

filet mignon served over a green peppercorn au poivre sauce, topped with crispy parsnips. served with
scalloped potatoes & asparagus spears

WHiTE RaBBITS RaBBIT BO10GNESE
slow-simmered rabbit & talian sausage bolognese over pappardelle pasta
UNDERSE2 [ OBSTER TaiL
butter-poached lobster tail over saffron risotto with lemon beurre blanc & asparagus spears

WoNDeERIaND CAULIFIOWER STEAK
grilled cauliflower steak over butter bean purée, topped with a bright chimichurri sauce

$5 split plate charge

v=vegetarian gf =gluten free. please note, some menu items are gluten free, however, our kitchen is not a fully gluten free environment.
consuming raw or undercooked meats, poultry, eggs, seafood or shellfish, while delicious, may increase!our risk of foodbourne illness.
8 or more

20% gratuity may be added to parties of 8 or more - no separate checks on parties o
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