HAWKSMOOR

NEW YEAR’S EVE $169

WELCOME GLASS

Pierre Sparr Crémant d’Alsace
Alsace, France

CANAPES

Mini Maine lobster roll Opyster trio
Marshallberg Caviar, Caruso, Vietnamese &
warm brioche Natural

STARTER

Chop house hash brown
Marshallberg Caviar,
citrus créme fraiche

MAIN
Rib of beef*

charcoal-roasted

ALL SERVED WITH

Beef-dripping chips Sauteed spinach

Peppercorn sauce Point Reyes Hollandaise

DESSERT

Grand Rocher
decadent 70% Cru Udzungwa chocolate and hazelnut
homage to the classic gold-foiled treat

Coftee service

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

* 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.




