
MENU

NEW YEAR’S
Ev�

P�� Starter�
Chefs Amuse Bouche of the Year

Starter�
Beef Carpaccio

Red Pepper and Roasted Aubergine Soup With Chefs Rustic Bread 

Classic Refreshing Panzanella Bruschetta Topped With Fresh Capers 
Olives Green Oil & Parmesan Shavings 

Lambrusco and Amaretto Pan Fried Chicken Livers On Rustic Toast 
& Baby Canned Pears

Tuna Tataki With a Citrus Ponzu, Sesame and Hoi Sin Mayo 
Pickled Ginger & Wasabi Topped With Asian Rokami 

Main�
�g�Û�þ�Í�j�¤�/�‡�f�þ�j�‡�þ�«�j�t�	�þ�ï�Ú�7�Õ�j�t�‡�7�‡�ó�‡�j�¯�²�/�eed With a Coconut Pilar Rice  

& Peshwari NaanBread 

28 Day Aged Prime Rib Eye Served With Dauphinoise Potatoes, 
���	�þ�Ú�E�j�½�	�ü�‡�E�	�²���j�½�²�þ�«�²�/�j�¯�E�²�ü�ü�²�«�j���/�	�¤�¤�	�ó�Û�j�‡�þ�«�j�Ý�Õ�Û�7�ï�²�l�j�¯�‡�M�¤�²�j

�¯�ü�	�ï�²�«�j�%�M�¤�ï�j�‡�þ�«�j���²�²�E�/�	�	�E�j�§�Û�7�	�E�E�	�j�¯�²�/�e�²�«�j�Ý�Û�E�Õ�j�‡�j�½�/�M�Ì�Û�²�j�‡�þ�«�j
Beetroot Foam and Baby Red Amaraf  

Vegan Roasted Sweet Potato Salad, Roasted Sweet Potatoes 
Avocado Black BeansRaw Kale Tossed In a Creamy Lime Dressing

Salmon Wellington

Crab King Prawn Linguine

Desser�
Deep Fried Custard OrangeSorbet & Space Dust 

White Chocolate & R aspberry Cheesecake Wrapped In a Sugar Bag 

���ó�‡�¤�ï�j���Õ�²�/�/�l�j�½�Û�,�7�l�j�½�/�Û�Û�²�j

Bacon and Scallop Mini Rolls

€ 210
Champagne Reception

"G�ape� Serve� a� Midnigh� 
Afte� Th� Countdow� Snack"


