
Please advise us of any special dietary requirements, including potential reaction to allergens.
All prices are subject to service charge & prevailing government taxes.

COCKTAILS

Manhattan – The Original NYC Classic
Rye Whiskey, Sweet Vermouth, Bitters

Algonquin - 1920s
Rye Whiskey, Dry Vermouth, Pineapple

Gold Rush - Early 2000s
Bourbon, Honey, Lemon

Little Italy - 2005
Rye, Sweet Vermouth, Cynar

Paper Plane – Modern NYC Icon
Bourbon, Aperol, Amaro Nonino, Lemon

Add-Ons for $18++ Per Glass

Available throughout December



Please advise us of any special dietary requirements, including potential reaction to allergens.
All prices are subject to service charge & prevailing government taxes.

APPETIZERS

Roasted Cauliflower Soup
Pickled Cauliflower, Chive, Tru�e Oil

Christmas Salad
Garden Greens, Honey Mustard Dressing,

Feta Cheese, Orange, Pecan, Enoki Mushroom, 
Pomegranate, Blue Cheese, Avocado, Brussel Sprout

Select One

MAINS

Pan Seared Barramundi
Garam Masala Braised Chickpeas, Pickles,

Seasonal Vegetables, Coriander

The Noel Turkey Stack
Pulled Turkey, Mulled Berry Jam, Crispy Kale, Chestnut,  

Celeriac Remoulade

Select One

DESSERT
Baba Au Rhum

Served with Whipped Vanilla Cream & Cinnamon Crumble

Available throughout December

2 courses at $38++   |   3 courses at $48++

With one glass of bubble on us!

Mondays - Saturdays
12pm - 3pm   |   6pm - 10pm

Sundays
6pm - 10pm

Dietary Information


