
NEW YEAR’S EVE DINNER SET MENU

Friday 31st December 2021 from 6pm to 10pm

$150++ per person including a glass of Champagne Louis Roederer Brut Premier

Amuse Bouche 

Foie Gras Terrine
Brioche, Mango Chutney 

Imported French Oysters
Lemon Jelly & Caviar 

Seared Hokkaido Scallops
Green Peas Risotto, Crispy Pancetta

 
Netherlands Milk Fed Veal Tenderloin

Boston Lobster, Morel & Porcini Mushroom Sauce 

Red Berries Macaroon

Prices are exclusive of 7% service charge and 10% VAT 



NEW YEAR’S EVE VEGETARIAN SET MENU

Friday 31st December 2021 from 6pm to 10pm

$80++ per person including a glass of Champagne Louis Roederer Brut Premier

Amuse Bouche 

Potato Croquette

Tomato Consommé
Oven Dried Cherry Tomatoes, Basil, Parmesan Stick

Risotto
Porcini & Truffle Scented

 
Homemade Cannelloni

Spinach, Ricotta, Do Forni Tomato Sauce

Red Berries Macaroon

Prices are exclusive of 7% service charge and 10% VAT 


