NEW YEAR'S EVE BRUNCH

OYSTERS v s

TRUFFLE SAUCE

%;u? SHARING

BURRATA p e N v BIRRII CROQUETTES ¢ b E G MU sU

TOMATO, BASIL PESTO, KALAMATA, GOLD SWEET PAPRIKA AIOLI, CARAMELIZED LIME

LOBSTER & CAVIAR prrssu WAGQYU CARPACCIO b e mMu su

SWEET CORN, CHIVES, PICKLED BEETROOT TRUFFLE MAYO, BLACK TRUFFLE, PARMESAN,
WILD ROCKET

’
Ww SHARING

HOMEMADE ANOCCHl pee Ny QRILLED SEf BASS b F su

TOMATO SAUCE, MASCARPONE, BASIL, ROASTED PEPPER SAUCE, BABY POTATOES,
PARMESAN CHIMICHURRI

WAGYU STRIPLOIN ¢ o
DED DDﬂWHS DGSSU BLUE CHEESE BUTTER, BRAISED SHALLOT,
TRUFFLE PASTE, FONDANT POTATO RED WINE JUS

pm&r;? SHARING

ROASTED PINEAPPLE p e 6 [EMONPIE pec YV

OAT CRUMBLE, MINT CREAM, COCONUT ICE MERINGUE, SABLE TART
CREAM

DISHES ARE PREPARED IN A KITCHEN THAT HANDLES NUTS SHELLFISH & DAIRY.
DISHES INDICATED WITH C CELERY, D DAIRY, £ EGG, F FISH, G GLUTEN, L LUPIN, MU MUSTARD,
N NUTS, R RAW, S SHELLFISH, SE SESAME, SO SOYBEAN, SU SULPHITES, V VEGETARIAN



HE5

NEW YEAR'S EVE BRUNCH

Weder

EIRA STILL WATER / £IRA SPARKLING WATER

Lokl

DAIQUIRI (SEASONAL FLAVORS) COSKROPOLITAN
RUM, LIME JUICE, SIMPLE SYRUP VODKA, COINTREAU, CRANBERRY, LIME JUICE
WHITE 7 RED / ROSE Dfi LUCA, PROSECCO DOC, VENETO, IT

Dfi LUCA, PROSECCO ROSE, VENETO, IT

N/~ Boer

VYODKA 7 alt 7 RUM /7 WHISKY PEROMI

Q”J‘? ﬁn’w[y
CO-COLA 7 COKE 1ERO / SPRITE / SPRITE LIGHT / AINGER ALE / TONIC WATER
2«4&'@%

fiPPLE / CRANBERRY / ORANGE / PNEAPPLE / TOMATO / PINK GRAPEFRUIT

DISHES ARE PREPARED IN A KITCHEN THAT HANDLES NUTS SHELLFISH & DAIRY.
DISHES INDICATED WITH C CELERY, D DAIRY, £ EGG, F FISH, G GLUTEN, L LUPIN, MU MUSTARD,
N NUTS, R RAW, S SHELLFISH, SE SESAME, SO SOYBEAN, SU SULPHITES, V VEGETARIAN



