
 

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients  
in our dishes before you order your meal 

 

 

 

New Year’s Eve Menu 2021 

 

Canapes 

Smoked cod brandade & coriander aioli 

Truffle, Parmesan gougere 

Pumpkin, walnut, stilton tartlets 
 

Amuse 

Oyster, pickled cucumber, dill 
 

Starter 

Seared scallop, cauliflower, pine nut, raisin, curry dressing 

Chicken, foie gras terrine, pickled walnut, celeriac remoulade, sourdough 

Beetroot, whipped goat’s cheese, truffle salad 
 

Main 

Cape Grim beef tenderloin, caramelized onion, potato terrine, 
bone marrow sauce 

Pan seared halibut, mussels, roasted fennel, kale, saffron velouté 

Roasted Parmesan gnocchi, ceps, artichoke, celeriac & truffle foam 
 

Dessert 

Chocolate orange delice, mixed berry ice cream 

Banoffee trifle, vanilla cream 

Pineapple carpaccio, passion fruit, coconut ice cream 
 

 

First seating $188 

Second seating $249 (includes welcome drink)     


