
Pan-seared Tasmanian scallops,  f inger l ime
butter sauce, salmon roe and herb

Burrata,  f ire-roasted heirloom tomato, crisp
basil ,  and balsamic glaze

Pan-seared ocean trout f i l let ,  twice-cooked
potato,  caulif lower purée, caviar butter sauce

O N  A R R I V A L

E N T R É E

M A I N

4  c o u r s e  s e t  m e n u

N E W  Y E A R ’ S  E V E

OR

Char-gri l led angus beef tenderloin,  slow-baked
fondant potato,  braised leek and baby

vegetables,  green peppercorn jus

D E S S E R T
Belgium chocolate brownie tart ,  dark chocolate

ice cream, and rich chocolate garnish

OR

Vanil la bean panna cotta,  passionfruit ,  and
almond biscotti


