
$70

add on lobster tail $29

allow our sommeliers to suggest wine pairings

add shucker's dozen upon arrival
please order when reserving

$39

upgrade to cut steakhouse 14oz dry aged ribeye $15

www.softcafe.com

New Year's Eve ~ 2024

starters
(please choose one) 

caesar salad
local bacon, focaccia croutons, grana padano, in-house caesar dressing

heritage green salad
honey balsamic dressing, roasted beets, radish, crumbled goat cheese, toasted pecan

seafood chowder
herb cream, white fish, mussels, lobster, sourdough bread

optional 2nd course
($15)

(please choose one)

tuna tartare
wasabi aioli, blueberry hoisin, cilantro, toasted sesame, crips

wagyu tataki
A5 Japanese Miyazaki striploin, smoked horse radish aioli, pickled carrot, ponzu butter king mushroom

scallops
saffron cream, beet chips, almond dust, Acadian maple

Entrées
(please choose one)

canada aaa striploin
10oz AAA PEI striploin, roasted potato, seasonal vegetables, demi glace

arctic char
wild rice pilaf, broccolini, toasted almond romesco

cornish hen
cranberry chutney, sweet potato au gratin, pancetta roasted brussels sprouts

Dessert
(please choose one)

cheesecake
new york style, fruit compote, cinnamon crumble

chocolate layer cake
whipped cream, berries, fruit coulis




