W//I/ 4

22 ._
— —

Sunday, December 31
5PM - 11PM

APPETIZER
BLUE CHEESE-STUFFED DATES $15

wrapped in crispy bacon
-OR-
BLACK-EYED PEA SOUP $15

ham, black-eyed peas, leeks, carrots & spinach in a chicken broth

ENTREE

SLOW-ROASTED PRIME RIB &
40Z. LOBSTER TAIL $65

served with lemon-butter, roasted-herb root vegetables,
hassleback yukon gold potatoes

DESSERT
CHOCOLATE RASPBERRY MOUSSE TORTE $10

raspberry Chambord compote, chocolate sauce

$80 PRIX FIXE

(holle

PRIME STEAKHOUSE & LOUNGE™
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No substitutions. While supplies last. Chef’s selection JuBfect to change based on availability. Tax and gratuity not included.
Eating rawgor undercooked meat, poultry, fish, §hellfish and eggs can increase the risk of foodborne illness.




