Join us at The Cambridge Hotel to Ring in the New Year!

Local Cured Meats, Olive Mélange, Aged Cheese

"~/

$65.00 per couple
One Appetizer, 2 Entrées, 1 Dessert
For an Additional $85.00 Stay the Night with Us*
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Lobster “Mac & Cheese”

Ditalini Pasta, Claw, Bisque Sauce

Entrees

Wild Mushroom Sachetti “Primavera”
Asparagus Tips, Roasted Tomatoes, Béchamel

Osso Bucco “Cassoulet”
Cannellini Beans, Gremolata, Veal Shank

Herb Encrusted Prime Rib of Beef
Roasted Garlic & Scallion Potato, Winter Vegetables

Open Faced Lobster “Cioppino”
Smoked Mussels, Baby Clams, Lump Crab, Saffron Broth
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*Room rate is valid for our Queen Rooms and subject to availability. Taxes and Gratuity are not included

Dessert

Lavender Créme Brilée

Chocolate Mousse Victorian Cup




