
Oyster with Salmon Caviar

F I R S T

N E W  Y E A R S  E V E  2 0 2 6

GF - Gluten Free |  DF - Dairy Free |  VG - Vegetarian

S P A R K L I N G  O N  A R R I V A L

Sweet Corn and Basil  Soup
Sweet corn soup infused with fresh basi l ,  garl ic  chips

S E C O N D

Freshly shucked oysters,  chardonnay vinaigrette,  chives

Cured Salmon with Citrus Salad
House cured salmon, seasonal c itrus,  l ight vinaigrette

T H I R D

Beef  Fil let  with Truffle  Butter and Port  Jus
Tender beef f i l let ,  wi ld mushrooms, truff le butter,  port wine jus

F O U R T H

Chocolate Tart
Vanil la cream, frangel ico,  coffee jel ly

F I F T H

$129
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