
NYE SET MENU
$179 |  Wine Pairing $69

Amuse Bouche

Oyster with Apple Dashi, Dill
Cloudy Bay Pelorus, NZ - 100ml

Sofitel Bread

With sea salt butter

-   FIRST  COURSE  - 

Water Melon Salad with Goat Cheese 
Green Asparagus, Mixed Salad Bagna Caoda Dressing

Cloudy Bay, Sauvignon Blanc, NZ - 100ml

-  SECOND  COURSE  - 

Pan-Seared Market Fish 

Mediterranean caponata Clams, Capers & Bouillabaisse Sauce
Macon Village Cave du Lugny, Chardonnay, FR - 100ml

-  THIRD  COURSE  - 

Braised Beef Cheek, Gnocchi, Baby Spring Vegetables 
Preserved Lemon & Gremolata

Chateâu Carbonneau ‘Sequoia’, Bordeaux, FR - 100ml

Palate Cleanser 
Citrus Sorbet

-  DESSERT  - 

Cherry, Almond & Tonka Opera 
Layer of Tonka Cremuex, Cherry compote and Almond Joconde

Dr. Loosen Riesling, GR - 100ml

We’re passionate about food, our meals are made with high-quality ingredients. However, we cannot guarantee an environment completely free from allergens so traces of some ingredients may still be present in our meals. We recommend that our customers 
with food allergies or special dietary needs consult with the hotel or restaurant management or the Executive Chef and we will endeavour to meet your requests.


