
W E L C O M E  G L A S S

Pierre Sparr Crémant d’Alsace 
Alsace, France 

 
C A N A P É S

 

 

 
S TA R T E R S

 

M A I N S

Rib of beef* 
charcoal-roasted, sliced to share 

 
A L L  S E R V E D  W I T H

 
D E S S E R T 

NEW YEARS EVE SET MENU $130PP

* These items are served raw, undercooked cooked to order or contain raw or undercooked ingredients. Consuming raw or under-
cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  We cannot guarantee the absence of nuts  

or other allergens, cheeses may be unpasteurised. Please advise staff if you have any dietary requirements. 

Carolina-spiced pork belly 
vinegar slaw 

Charcoal-roasted scallop 
white port & garlic

 

Caesar salad 
Cantabrian anchovies

 

Reuben nugget 
Whitney, kraut, Russian dressing

 

Vietnamese oyster* 
ginger, chili, soy, sesame, crispy shallots 

Natural oyster* 
Island Creek, Duxbury, MA

 

Creamed spinachMacaroni cheese 

Peppercorn sauce
 

Triple-cooked chips

Béarnaise 

Maple custard tart 
pecan praline, maple & crème fraîche  

ice cream

Rum bread & butter pudding 
rum & raisin ice cream

Menu is served family style to be taken by the whole table 
Vegetarian or pescatarian menu available on request 


