
Sydney  Rock  Oys te r  (a )
f i nger  l ime,  cucumber,  g reen  app le

Parmesan  Gougère
goa t ’s  cu rd ,  macadamia,  t hyme

Cr i spy  Sk in  Duck  B reas t
parsn ip  pu rée,  ca rame l i sed  wh i t lo f ,  dav idson  p lum,

toas ted  macadamia,  m ic ro  so re l ,  sh i raz  j u s

P ressed  Lamb Shou lder
ce le r iac  emu l s ion ,  po ta to  pavé,  roas ted  baby

car ro t s ,  war r iga l  g rens ,  sa l tbush ,  na t i ve  pepper  j u s

Dark  Choco la te  Crémeux
wat t l e  seed  p ra l i ne,  choco la te  so i l ,  

raspber r y  so rbe t ,  raspber r ies

Menu
N E W  Y E A R ’ S  E V E  D I N N E R


	Menu
	NEW YEAR’S EVE DINNER
	Sydney Rock Oyster (a)
	Crispy Skin Duck Breast
	parsnip purée, caramelised whitlof, davidson plum, toasted macadamia, micro sorel, shiraz jus
	Pressed Lamb Shoulder
	celeriac emulsion, potato pavé, roasted baby carrots, warrigal grens, saltbush, native pepper jus
	Dark Chocolate Crémeux
	wattle seed praline, chocolate soil,
	raspberry sorbet, raspberries



