
NEW YEARS EVE MENU 2017

$99 PER PERSON

ENTRÉE
Half dozen sydney rock oysters, wasabi cream, dashi jelly

Jamon Serrano, roast beets, goats curd, quinoa crisp
Szechuan pepper squid, chilli sambal

Crab pate, bloody mary jelly, pickled celery, toast
Heirloom tomatoes, feta, onion , cucumber, olive crumble

MAINS
Pasture Fed Riverina Eye Fillet 200g
Grain Fed Caab Angus Rump 300g

Pasture Fed Hereford True Sirloin 350g

(All steaks served with choice of mash potato, roast kipfler potatoes or side salad)

King salmon, asparagus, pea shoots, radish, tarragon cream
Corn-fed chicken breast, white onion puree, truffled mac ‘n’ cheese croquettes

DESSERTS
Mango pot de crème, almond praline, lady fingers, salsa

Raspberry tapioca, coconut sorbet, meringue

Malt chocolate cheesecake, white chocolate mousse, honeycomb

			 

			          Glass Mumm Cordon Rouge Brut, France    $20			 
                 		         Btl NV Mumm Cordon Rouge Brut, France  $129  $99 

1.1% Credit Cards Surcharge & an 8% service charge per table


