
NEW YEARS EVE 2019

ENTREE

Half Dozen Sydney Rock Oysters, Gin & Tonic Granita

Beetroot Cured Salmon, Beet Gel, Cucumber & Fennel Slaw

Steak Tartare, Horseraddish Cream, Pickles, Sourdough Crisp

Salt ‘n’ Pepper Calamari, Lemon Aioli

Jamon Serano, Grissini, Capresse Salad, Bocconcini, Basil

Zuchinni, Cheese & Onion Tart, Rocket, Balsamic Reduction

MAINS

Riverina Pasture Fed Eye Fillet 200g

Grassland Pasture Fed Premium Rib-Eye 300g

Nolans Private Selection Grain Fed T-Bone 500g 
(Steaks served with Red Wine Jus & choice of Mash, Bacon Crusted New Potatoes with Sour Cream or Side Salad)

Cornfed Chicken Breast, Smoked Corn & Pea Risotto, Sundried Tomato & Basil Tapenade

Barramundi Fillet, Sweet Potato Gnocchi, Spinach

DESSERTS
Passionfruit Brulee
Mango Cheesecake

White Chocolate Pot De Creme, Dark Chocolate Mousse, Macadamia Praline

3 COURSES $99

All prices are GST inclusive. Credit Card surcharges apply. A 10% service charge applies to all tables. 

G.H. Mumm Cordon Rouge Brut, France  $139 $99 | $18gls


