
Menu

STARTER

MAINS

DESSERT

Duck Rillette Tart ccv
Bitter orange marmalade, blackberries, 

shallot pickles, micro salad

 

Miso Black Codccvvvv
Celery root mousseline, broccolini, garlic aioli

Baked William Pearcffcddvv
Prosecco poached pears, bacon pear gelato, 

Madagascar vanilla Panna Cotta

Sous Vide Spanish Porkc  dvvvvv
Caramelised apple purée, garlic chives, 

sweet barbecue sauce

$108++ per guest, inclusive of unlimited juices, soft drinks, coffee, and tea

$128++ per guest, inclusive of a flute of  Taittinger Champagne

$218++ per guest, inclusive of unlimited Taittinger Champagne, 
house wines and beers, juices, soft drinks, coffee, and tea

NEW YEAR’S DAY
FOUR-COURSE LUNCH
1 JANUARY 2022, 12PM TO 3PM

Contains GlutenContains Nuts Dairy Contains Pork Contains AlcoholContains Eggs


