
Festive Menu 

$79 for one / $ 149 for two 

Starter 

Seared Scallops, creamed Brussel sprouts, n’duja sausage 
(add scallops $8 per pc) 

Beetroot tartare, smoked egg yolk, goat cheese mousse, sourdough chips 
Short rib croquette, celeriac purée, baby carrots, red wine jus 

Main 

Ossobuco, roasted garlic mash, romanesco, black truffle 
 Roasted red snapper, burnt leek purée, asparagus, barberry sauce   

Mushroom risotto, truffle pesto, chestnuts, shaved parmesan 

(add one portion beef fillet wellington $ 46) 

Dessert 

Diplomatico rum cheesecake, apple candy, cinnamon ice cream 
Eggnog custard, chocolate crumble, cardamom ice cream 

Banana sticky toffee pudding, caramel sauce, vanilla ice cream 

Prices stated are subject to Prevailing Goods and Services Tax and 10% service charge. 
If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients 

in our dishes before you order your meal. 




