
An Evening in Monte Carlo
new year’s eve 2017 at lucques

eggs and caviar à la Casino Royale

salad of bitter herbs and root vegetables 
with truffle vinaigrette and pissaladière

pumpkin ravioli
with maine lobster, tomato confit and new zealand spinach

grilled veal chop
with osso buco jus, saffron rice and swiss chard butter

croustillant pralinée
with bittersweet chocolate and vanilla ice cream

themed décor and costumed staff
live entertainment and supplemental wine pairing

1st seating 5:30-6:30

$110 per person menu only

2nd seating 8:15-9:30

$150 per person menu and midnight toast

A 3.5% charge is added to all checks to cover a large portion of full health care benefits for our full time employees. 
Thank you for supporting a healthier and happier staff.  If you would like this charge removed, please let us knowt


