(4 COURSE)

A Glass of Prosecco on Arrival
S ARAsREB
Pumpkin & Crab Bisque ZR8mEIUES
Lightly creamed pumpkin and crabmeat soup, parmesan, croutons

Beetl Bresaola EXNEZZF &R

Thin sliced cured Italian beef, Pickled vegetables, shaved parmesan,
balsamic glazed, micro greens

Foie Gras & Seared Scallops EFUBH#£% T

Caviar, cranberry jam, beetroot, grill sourdough, micro green

Beet Fllet and Lobster & 4445 1&

Beef tenderloin char-grilled to your liking, Gratin %2 Lobster, Christmas
vegetables, peppers, mushroom, or béarnaise sauce

Veal Saltimbocca BEEXBRERSE

Thinly pounded veal cutlets layered with prosciutto, sage, and spinach,
pan-seared to perfection. Served atop delicate ravioli, a velvety Marsala
wine and creamy mushroom sauce.

Roasted lurkey /&X %

Roasted Christmas vegetables, dressed sausages, cranberry sherry sauce

Salmon Fillet =3z &

Pumpkin puree, baby carrots, asparagus, French beans, brussels sprouts

| obster Risotto sEiR=E A FIER

Arborio rice slow cooked in lobster broth, 2 Boston lobster, Prawn meats,
light tomato sauce, parmesan

‘e sgenty
Vixed berryv Christmas Crumble #&2&+5E

With creme anglaise and Vanilla gelato

lea or Coftee ZsmmsE

$398 per person plus 10% servicef&far‘ge




(4 COURSES)
A Glass of Prosecco on Arrival EXFREE

JJEE SH

| obster Bisque &S

Garlic butter crostini, parmesan, drizzled with cognac

Ovsters Rocketeller g2 + 551

freshly shucked, baked with spinach, Bechamel sauce, green herbs, bread crumb

Beel lartare 4B 1tbft

Angus raw minced beef tenderloin, herbs, parmesan, eggs yolk and grill sourdo
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pepper, mushroom, or beéarnaise sauce

Herb—Crusted Lamb Rack E&&F28

Succulent rack of lamb, seasoned with herbs and garlic, roasted to perfection.
Red wine reduction and winter vegetables for a rich, elegant finish.

French Duck | eg Contit AzUsE #5ER

Slow roasted in duck in duck fat, sweet potato puree, asparagus, orange honey gla:

Barramundi Fish Fillet BRMEE &
Black truffle cauliflower puree, asparagus, baby carrots, truffle ol

| obster Fettuccini BERFERER

Caviar, lobster meats, shrimp meats, creamy lobster sauce

|

%/WW
Chocolate Almond Cake && DB -ERE
With Chocolate Gelato

lea / Cottee Z=uns

$398 per person plus 10% service charge .



