Pelican
BAY

Restaurant and Bar

Sunday, December 31, 2023

New Year's Eve Fiery Fiest

Caicos Creamy Lobster Bisque
Stote
Oyster Obsession & Raw Bar
Fresh East & West Coast Oysters Chucked to Order
Classic Cocktail Sauce, Mignonette, Bloody Mary, Ponzu, Lemon Siracha, Ginger, Scallion

Caicos Lobster Tails & Tiger Shrimp Cocktails

Cocktail & Maryrose Sauce
Authentic Peruvian Ceveche

J Ensalada de Pulpo (Octopus Salad)

Spicy Tuna & Seaweed Salad
| Steamed Mussels & Clams

! 7 Mixed Yakitori (Chicken & Pork)
Il 2 S 00b4
[
&fﬁ Ly LIVE FETTUCINI STATION

Caicos Lobster, Tiger Shrimp, Mussels, Clams

Creamy Alfredo, Tomato Marinara, House Basil Pesto
Sototd
FRESH OFF THE CHARCOAL & CARVERY STATION

Grilled Lobster - Caper Brown Butter Sauce
Local Blackened Mahi-mahi - Mango Salsa

Rosemary & Garlic Reb-Eye Roast - Stout Beer Gravy
Moroccan-Style Barbecued Whole Chicken - Harissa Greek Yogurt

Sotote
DESSERT
Key Lime Pie - Chantilly Cream
Jellied Champagne & Strawberries
Bambarra Chocolate Rum Cake
Salted Caramel Sauce
$125

(UL prices are subiject to 127, government tax + 107, sewice charge
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