
NEW YE�R EVE SET MENU

Course 1
Lobster Bisque

Brandy Foam

Course 2
Slow-cooked Foie Gras

Fig Chutney, Brioche Toast

Course 3
Sumac & Seaweed Roasted Salmon

Pea Puree, Grilled Asparagus 
or

Seared Duck Breast
Confit Duck and Endive Salad, Cherry Puree 

or

Japanese Wagyu
Shimeji Jus

Course 4
Black Forest

Guanaja Chocolate, Wild Berry Compote,
Cinnamon Financier 

$688 per person +10% s.c.


