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NEW YEARS EVE 2026

SPARKLING ON ARRIVAL

FIRST

Oyster with Salmon Caviar

Freshly shucked oysters, chardonnay vinaigrette, chives

SECOND

Sweet Corn and Basil Soup
Sweet corn soup infused with fresh basil, garlic chips

THIRD

Cured Salmon with Citrus Salad
House cured salmon, seasonal citrus, light vinaigrette

FOURTH
Beef Fillet with Truffle Butter and Port Jus

Tender beef fillet, wild mushrooms, truffle butter, port wine jus

FIFTH

Chocolate Tart
Vanilla cream, frangelico, coffee jelly

$129

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