NEW YEAR’S EVE SET MENU 2011

Reserve de Sours Sparkling Rosé NV (France) on arrival
Crostini with goats cheese, prosciutto, rhubarb and orange chutney
[ ]

Trio of seafood:
Oyster with nahm jim; seared scallop with pea puree, lemon and capers; garlic and lemon shrimp on cos leaf

.
Roasted duck breast with cranberry chutney, orange reduction, asparagus and rocket
.
Slow roasted fillet of beef served medium rare with mushrooms, baby vegetables, Madeira jus and dauphinoise potatoes
.
Lemon tart with summer berries and créme fraiche
.

Espresso coffee or loose leaf tea

Seating at 7pm sharp
$130 per person including first glass of bubbles
$50 per person deposit is required to secure bookings (deposit is refundable up until and including 23rd December)
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