
Bonne Année
Welcome to

New Year’s Eve



On Arrival
Smoky Bay oysters with native dressing

Beef tartare
Paired with Pommery Brut Apanage

Kingfish
Hiramasa kingfish with heirloom tomatoes, oyster emulsion, 

avruga fish roe and fresh chilli
Paired with Seppeltsfield Watervale Riesling

Parfait
Foie gras and chicken liver parfait with orange gelée, 

foraged saltbush and brioche
Paired with ‘Levant’ by Levantine Hill Chardonnay

Quail
Roasted quail with cauliflower, blueberries and juniper berry jus

Paired with Maxwell Four Roads Old Vine Grenache

Bœuf
Filet de bœuf with pomme fondant, leek and sauce au poivre

Paired with Château La Nerthe ‘Les Cassagnes’ Cotes-du-Rhone

GB Cherry
58% Veliche dark chocolate, Adelaide Hills cherries and dill

Paired with Château de Mauvin Sauternes

Petit Fours
Chef’s selection

Served with tea and coffee


