
NEW YEAR’S EVE SET DINNER
A Local Twist to 2021

$138++ per pax
Inclusive of a glass of champagne per person

Minimum of two to dine

Truffle Somen 
Foie Gras, Black Winter Truffle, Umami Jus

Hokkaido Scallop
Kaluga Caviar, Seaweed Bu�er, Sakura Ebi

Pacific Black Cod
Saffron Broth, Coconut Crust, Winter Root Vegetables

Challans Duck Breast
Wild Forest Mushroom, Szechuan Pepper Sauce, 

Carrot and Orange Puree 

Chargrilled Angus Beef
 Chargrilled Spring Onion, Pink Ginger, 

Garlic, Chives, Mongolian Jus 

New Seasons
Chocolate Mousse, Pistachio, Rum and Raisin Gelato  


