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

FIRST COURSE
Prawn Cocktail Stu�ed Vined Tomato

Spicy Dill & Cocktail Dressing, Pickles

MAIN COURSE

Chicken Leg Confit
Sautéed Savoy Cabbage, Baby Potatoes, Garlic Cream Sauce

Black Angus M3 Beef Tenderloin
Sautéed Savoy Cabbage, Baby Potatoes, Red Wine Sauce

Pan Seared Polenta Cake
Sautéed Savoy Cabbage, Baby Potatoes, Garlic Cream Sauce

Select One

SECOND COURSE

Wild Mushroom Risotto
Medley of Vegetables

Clam Chowder
Garlic Bread, Chive, Tru�e Oil

Select One

Wednesday, 31 December 2025
6pm - 10pm | 4 courses at $88++

DESSERT
House-Made Nougat "Snickers" Bar

Berries Compote, Honeycomb, Salted Popcorn

Dietary Information


