
C H O I C E  O F  O N E  M A I N

L O B S T E R  R I S O T T O
Cumin roasted pumpkin risotto served with local lobster, fermented saffron oil, and wood sorrel

L O I N  O F  L A M B
Jerusalem artichokes, king island lamb pickled grapes served with botanical greens and au jus

W A G Y U  R I B  E Y E  O N  T H E  B O N E  ( M B S  3 + )
Recommended firm medium rare

S T A R T E R S

Served with farm house butter, smoked garlic and mountain herbs
A R T I S A N  B R E A D  B A S K E T

Premium hand selected oysters served with scampi caviar and herb oil
F R E S H L Y  S H U C K E D  O Y S T E R S

Edamame & wasabi dip served with daily catch king fish and ponzu dressing
K I N G  F I S H  C R U D O

Maple roasted beets, mushroom ricotta ravioli with truffle Bordelaise sauce
C R I S P Y  S K I N  D U C K  B R E A S T  ' M A G R E T  D E  C A N A R D '  

D E S S E R T

C H O C O L A T E  &  A L T O  E X T R A  V I R G I N  O L I V E  O I L
Sablé Breton, olive oil ganache, basil, lime caramel sauce

V A N I L L A  B E A N  P A N N A  C O T T A
Ruby port & berry syrup, cashew nuts & Szechuan peppercorns tuile

F O R G O T T E N  L E M O N  M E R I N G U E  T A R T

M I L A W A  B R I E
Whipped, dark malt crisp, balsamic glaze, elk lettuce

NEW YEAR'S EVE MENU IS PRICED AT $130 PER PERSON 

New Year's Eve
T H R E E  C O U R S E  M E N U


