
NEW YEAR’S EVE

PartyParty

Ravioles de Royan 
served with Porcini Sauce

Foie Gras au Torchon
served with Fig Jam & Toast

Smoked Salmon Roll
served with Goat Cheese & Caviar

Beet Dumplings
Filled with Goat Cheese, Orange Vinaigrette

(Vegan option available)

APPETIZERS
6 oz Filet Mignon

served with Morel Cream Sauce
& Mashed Potatoes

Duck Leg Confit
served with Butternut Squash Purée

& Porcini Cream Sauce
Prawns & Lobster Risotto

served with Orzo Pasta in Lobster Bisque
Winter Vegetable Risotto (V)

ENTRÉES

Vanilla Crème brûlée
Chocolate Mousse 

served with Raspberry Coulis
& Raspberry Whipped Cream

Poire Belle Hélène
poached pear with Vanilla,

Chocolate Gelato & Chocolate Ganache
Lemon Meringue Tart

Sorbet Duo (V)

DESSERTS

(V) Vegan

Available seating: 4pm • 5.30pm • 7pm • 7.30pm • 9pm • 10pm

Wednesday, December 31  st
CELEBRATE WITH US ON

$110 PER PERSON
Your choice of 1 Appetizer, 1 Entrée, 1 Dessert


