
1st Course
choice of:

CLASSIC FRENCH ONION SOUP
or

CREAM OF CARROT, ORANGE AND GINGER SOUP GF
or

ROASTED BEETS, GOAT CHEESE, WALNUTS AND ARUGULA 
SALAD, TOPPED WITH A BALSAMIC REDUCTION GF

2nd Course
choice of:

SEARED SALMON FILET, SAFFRON INFUSED BASMATI RICE, 
GRILLED ASPARAGUS, TOPPED WITH A LEMON, DILL AND 

CAPER CREAM SAUCE
or

7OZ NEW ZEALAND STRIPLOIN, ROOT VEGETABLE CRISPY 
CHIPS, TOPPED WITH A DEMI GLAZE GFO

or
ROASTED RED PEPPER & GOAT CHEESE STUFFED  

CHICKEN BREAST, ROAST POTATOES AND  
SEASONAL VEGETABLES, TOPPED WITH A  

TOMATO BASIL COULIS GF
or

ROASTED VEGGIE MEDLEY TOWER,  
ZUCCHINI,  RED PEPPER, SPINACH,  

EGGPLANT, TOPPED WITH A  
TOMATO BASIL COULIS GF

3rd Course
choice of:

APPLE CRUMBLE, TOPPED WITH  
VANILLA ICE CREAM

or
CHOCOLATE BROWNIE, TOPPED  

WITH CARAMEL SAUCE AND  
WHIPPED CREAM GF

or
NY CHEESECAKE, TOPPED WITH  

A STRAWBERRY COMPOTE

New year’s eve Menu

www.thetaphouse.ca

$49.95+tax

available from 6pm to 9pm

includes one of the following:
1oz highball, 6oz glass of red or white wine, 

14oz Taphouse Pilsner, pop, coffee or tea


