
New Years Eve – 31st of December 2011

6 Course Degustation Menu

Entrée

Home cured dill Salmon, Pickled root vegetablesHome cured dill Salmon, Pickled root vegetables

*****

Beef Tataki, Baby mustard cress, toasted sesame

*****

Seafood risotto with grilled John Dory
Sea Urchin ButterSea Urchin Butter

*****

Grapefruit and Campari Sorbet

Main CourseMain Course

King Island Gras fed Eye fillet of beef, Beef marrow bone,
Crayfish Medallion, sauce Béarnaise with a port reduction

DessertDessert

Profiterole with rose ice cream, served with chocolate sauce and Turkish delights

Coffee/TeaCoffee/Tea
Petit Fours


