
MENU
New Year’s Eve Dinner

TO START 

ENTRÉE TO SHARE

Warm Ciabatta  seaweed butter

Kingfish Ceviche
pickled ginger gel, avocado mousse, blood orange, coconut cream, crispy

shallots, sriracha oil

Crispy Pork Belly
caramelised cauliflower purée, red cabbage, almonds, golden raisins,

coriander, cinnamon jus  

Butternut 
ricotta sesame ravioli, garlic crumb, miso beurre blanc

MAIN CHOICE OF 
Roasted Pure South Eye Fillet 

pressed potato, mushroom purée, baby onions, truffle jus

Pan-Roasted Snapper Fillet
scampi butter, mussels, shiitake, asparagus

 
Salt Baked Potato Gnocchi 

oyster mushrooms, pine nuts, pecorino

SIDES TO SHARE
Baby Cos Lettuce 

pickled onion, croutons, sesame dressing

Roasted Baby Potatoes
rosemary,  parsley, butter

DESSERT CHOICE OF

AMOUSE BOUCHE

Complimentary a glass of bubbles on arrivals

Dark Chocolate Tart ,  hazelnut oreo, salted caramel ice cream 

Yuzu Crème brûlée ,  mix berry salsa, white chocolate, raspberry sorbet

Chef’s Cheese Selection ,  lavosh, honeycomb, pear & apple chutney


