
 

New Year’s Eve Menu 
 

Glass of Prosecco on arrival 
 

Amuse-bouche 
Beef Tartare with smoked egg yolk  

OR 
Heirloom tomato, basil, labneh 

 
Entrée – Choice of 
TUNA POKE (GF) 

Avocado, onions, wakame, sesame, radish and  
soy sauce 

KOREAN SPICED CRISPY CHICKEN WINGS 
Sesame seeds 

SMASHED CHARCOAL FIRED KUMARA (GF) 
Sour cream, jalapeno, cilantro, Montevecchio cheese 

 

Main – Choice of  

COLD SMOKED OVEN ROASTED BIG GLORY BAY SALMON 
Shaved cucumber, rocket, orange, toasted almond and crème fraiche 

CRISPY SKIN PORK BELLY (200g) (GF)  
served with jalapeno, corn and tomato salsa and smoked sour cream 

GRASS FED SCOTCH FILLET (GF) 
Jalapeno chimichurri 

 

Dessert – Choice Of 

Banoffee Pie 

Keylime Pie 

Served with vanilla ice cream  

$75 per person 

 

ADD SOMETHING TO SHARE.. 
 

BEER BATTERED FRIES, chipotle aioli 5  
WARM POTATO BUN, butter 2  
PURPLE SLAW, lemon mayo 5 

 
 


