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Tuesday 3lst December 2024

“NEW YEAR'S EVE,
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Amuse Bouche /' ‘/‘ &\\\ Entree - o ¢
Garlic Scallop With Roe & ' Crispy Skin Duck Breast 4 / -
Horseradish Puree With A Cherry Gel, / I/A
& Saffron Qil Pickled Witlof & Cherry Jus /
Main Dessert
Aliernate Drop Rich Chocolate Sponge With A

Poached White Fish With Fennel
Creme Di Cannellini, Fondant Potato,
Pickled Daikon & A Citrus Beurre Blanc
OR

250gm Beef Tenderloin With Malt
Cauliflower Puree, Fondant Potato,
Compressed Pear, Tarragon Qil, Sticky
Red Wine Jus

Sweet Cherry Sauce, Popping
Candy, Vanilla Ice Cream

$120pp Inc

Complimentary Drink On Arrival
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Chicken Schnitzel ~ Chicken Nuggets V
Fish & Chips Pasta Bolognese* f/
. All Meals *Except Bolognese, Come With Chips, Salad & A Drink j

' 4 Scoop Of Ice Cream For $3 Extra
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