
Four Courses. Your Choice of one from Each Course - $49.95

THAVMA          Grill

Soup / Salad
Thavma Greek Salad
Our Signature Greek Salad

Lobster Bisque
Creamy Bisque with Lobster & Jumbo Lump Crab

Fresh Spinach Salad
Fresh baby spinach, goat-cheese, homemade crutons

Roasted Beets, Garbanzo Beans.

Appetizer
Lobster Mac & Cheese

Parmigiano-Reggiano, aged Vermont Cheddar & 
Kasseri Cheese

Mediterranean Sampler
Falafel cakes, Th avma Chips, Hummus & Tzatziki

Bamboo-Skewered Shrimp
Char-grilled Tiger Shrimp. Warm lemon Aioli

New Years Eve Prix Fixe Menu

Entree
Filet Mignon

Certifi ed Angus with wild mushroom &
Port wine demi-glace; mashed Yukon Gold potato.

Pan Seared Scallops
Day-boat Scallops with sauteed spinach;
champagne butter sauce & fresh chives.

Rack of Lamb
Tender Chops Char-Grilled to desired tempature; 

Yukon Gold mashed & grilled zucchini.

 Chicken Santorini
Roasted tomato & garlic, pan-seared chicken 

breast & feta; country pilaf. 

Atlantic Salmon
Char-Grilled salmon fi llet topped with Jumbo Lump 

Crab & champagne beurre blanc sauce; butternut 
squash puree.

Dessert
Chocolate Molten Cake

Decedant chocolate cake; fudge fi lled amd served
 with vanilla ice-cream.

Baklava
Layers of fl akey fi llo and sweetened crushed nuts.

Raspberry Yogurt Parfait
Imported Greek Yogurt layered with raspberry sauce; 

sweetened walnuts
Price does not include Tax & Gratuity

5:30pm - 8:30pm last seating
Reservations Required

973.992.8999

***No Substitutions***


