
M E N U

A M U S E  B O U C H E
PICKLED BEETROOT RICE RAVIOLI,  BEETROOT PUREE & DUST (VG)

N E W  Y E A R ’ S  E V E

S O U P
CHILLED CUCUMBER, AVOCADO AND DILL SOUP (VG)

With lemon scented gr issini

S T A R T E R S
CALAMARI RISSOLE

Cilantro infused aiol i  & cr ispy pea shoot salad
OR

CHILLED CHICKEN AND PISTACHIO BALOTINE
Thinly s l iced with onion marmalade,  charred courgette r ibbons & a hint of truff le

OR
MARINATED OYSTER MUSHROOM NIGIRI 
with chi l l i  o i l  & charred spring onion (VG)

M A I N  C O U R S E S
ROAST BEEF FILLET & OXTAIL CROUQETTE 

Fried plantain,  wi l ted baby Spinach & chimichurr i  
OR

PAN FRIED RED SNAPPER 
With braised baby gem lettuce & chardonnay broth & casava dumplings 

OR
SPICY COCONUT & SOY BEAN PETHIVIER 
Butternut & cumin puree & cr isp red onion 

D E S S E R T
BANANA & DARK CHOCOLATE SPRING ROLL CIGARS
dulce de leche dipping sauce & rose scented chanti l ly  

OR
MILLE-FEUILLE OF CHEVRE MOUSSE

rhubarb compote,  genoise sponge & passion gel

W E L C O M E  D R I N K

B U B B L E S  A T  M I D N I G H T

75$pp


