
N E W  Y E A R S  E V E  

S E T  M E N U

$  9 5  p e r  p e r s o n  

~  E N T R É E S  ~

Black Pepper King Prawn (DFO, GFO)
*raWeG cocoQuW, black SeSSer curr\ leaf, ZKiSSeG curG

Goroka Glazed Beef Short Rib (GF, DF)
+arissa, kale cKiSs, cocoQuW \oJurW

Chargrilled Mustard and Tamarind Glazed Eggplant Salad (GF, DF,V)
0ala\ Sickle, JoWukola sambal, GaWe cKuWQe\

~ M A I N S ~  

Snapper Pie 
5eG oQioQ soubise, Wruffle oil

Roast Suckling Lamb (DF,GF)
SmokeG \oJurW, SickleG cucumber, SiQeaSSle cKuWQe\, crackle

Spiced Egg Kottu (DF,GFO,V)
&KoSSeG roWi, summer $siaQ YeJeWables, SeeQi sambal, JolGeQ eJJ

0aiQ serYeG ZiWK cKoice of Gail\ siGe

~  D E S S E R T S  ~

Textures of Chocolate (GFO,V)
Summer berries, milk coffee ice cream

This menu is only available for the whole table
Please note: a 15% surcharge will apply on public holidays | Menus are subject to change due to 

availability




