
 

HAPPY NEW YEAR FROM OMAR’S! 

 

SOUP + SALAD 

 

LOBSTER BISQUE $8 

 

BELGIUM ENDIVE $11 walnuts, Dates, apples, gorgonzola, 

Lemon Dijon vinaigrette 

 

ARUGULA $11 fig, goat cheese croquette, prosciutto, pickled shallots, 

walnut vinaigrette 

 

STARTERS 

 

BAKED BRIE $12 Rosemary caramel, candied walnuts,  

Grand Marnier flambéed Apples 

 

BURRATA $11 figs, prosciutto, heirloom tomatoes, 

white balsamic reduction 

 

TUNA TATAKI $13 toasted sesame, soy honey, grapefruit, pickled red onion, 

cucumber seaweed salad, fried garlic 

 

ESCARGOT VOL AU VENT $10 tomatoes, olives, capers and beurre  

blanc in puff pastry 

 

FROGS LEGS PROVENCALE $12 shallots, olives, herbs 

 

MUSSELS FRITES $12 gorgonzola cream sauce + truffle fries 

 

ENTREES 

 

STUFFED CHICKEN $20 goat cheese, fig preserves + caramelized onions with 

potatoes mousseline and haricot verts 

 

PAPPARDELLE $18   Wild mushrooms, goat cheese, arugula, creamed leek 

sauce, toasted pine nuts 

 

GRILLED BEEF TENDERLOIN $32  Sweet potato fondant, cherry demi, 

roasted vegetables 

 

BOUILLABAISE $32 Mussels, shrimp, scallops, and white fish  

in a saffron fennel broth 

 

JUMBO LUMP CRAB CAKES $24 Sage farro risotto + sautéed kale 

 

ALMOND ENCRUSTED LAMB $28   Sweet potato fondant, lentil pilaf, 

 sherry fig reduction 

 



 

PRE-FIXE MENU 

*includes glass of champagne or kir royale 

 

FIRST COURSE 

 

LOBSTER BISQUE  

 

BELGIUM ENDIVE walnuts, Dates, apples, gorgonzola,  

Lemon Dijon vinaigrette  

 

BURRATA figs, prosciutto, heirloom tomatoes,  

white balsamic reduction 

 

TUNA TATAKI toasted sesame, soy honey, grapefruit, pickled red 

onion, cucumber seaweed salad, fried garlic  

 

MUSSELS FRITES gorgonzola cream sauce + truffle fries 

 

SECOND COURSE 

 

STUFFED CHICKEN 

goat cheese, fig preserves + caramelized onions with 

 potatoes mousseline and haricot verts 

 

GRILLED BEEF TENDERLOIN   

Sweet potato fondant, cherry demi, roasted vegetables 

 

BOUILLABAISE  

Mussels, shrimp, scallops, and white fish in 

 saffron fennel broth 

 

JUMBO LUMP CRAB CAKES   

Sage farro risotto + sautéed kale  

 

 

THIRD COURSE 

 

MACARONS 

 

CHOCOLATE MOUSSE 

 

 

$50 per person + tax 


