
2nd Course
Roasted King Island Sirloin

New Zealand King Salmon ‘A La Plancha’

King Oyster Mushrooms | Broccolini | Citrus Chili Paste | Chimichurri

Tomatoes | Green Peas | Celeriac | Asparagus | Salmon Roe

OR

1st Course
Fried Feta Cheese (V)

Greek-Style Grilled Prawn Souvlaki

Olive & Tomato Salsa | White & Black Sesame Seeds | Honey

Garlic | Oregano | Paprika | Rocket Salad | Lemon Juice

OR

Sol & Luna Bread Service (V)
Ciabatta Romana with Truffle Ricotta & Mediterranean Olives

Dessert
Yuzu & Apricot Mousse (V)

Yuzu Mousse | Apricot Compote | White Sponge | Sable
Yuzu Coulis | Crème Anglaise

31 DECEMBER 2024
3-COURSE MENU | $88++ PER PAX 

1ST SEATING: 5.30PM


