
NEW YEAR’S
EVE CELEBRATION

FOR THE TABLE
HOUSE SOURDOUGH
Roast Garlic & Herb Dip

AMUSE
OYSTERS ON THE HALF SHELL

Lemon Pepper Pearls

TO START
KATAIFI CRUSTED LANGOUSTINES

House Chilli Dressing

CRAYFISH COCKTAIL
Marie Rose, Gem Lettuce, Avocado

BEEF CARPACCIO
Truffle Aioli, Parmesan, Rocket, Pine Nuts

TRUFFLE BURRATA
Citrus Truffle Honey, Ciabatta

MAINS
SHELLFISH PLATE

Crayfish, Medium Prawns, Langoustines, Lemon Butter, Spicy Lemon Garlic

SALMON & ASPARAGUS
Hollandaise, Salmon Roe

AGED RIBEYE
Truffle Mushroom Sauce, Truffle Parmesan Fries

BEEF SHORT RIB
Asparagus, Potato Purée, Beef Jus

LAMB CUTLETS
Rosemary, Olive, Chilli, New Potatoes

DESSERT
WARM CHOCOLATE BROWNIE

Salted Caramel Ice Cream, Chocolate Fudge Sauce, Caramel Popcorn

LEMON CHEESECAKE
Lemon Curd, Raspberry Sorbet


