NEW YEAR’S EVE MENU

BITES
CRISPY FRIED RICE @+ ®
whipped tofu, tonkatsu sauce

SUSHI

SALMON NIGIRI @
keta

TIGER PRAWN NIGIRI @
tobiko

TUNA SASHIMI @«
DRAGON ROLL @« @

tempura tiger prawn, cured salmon,
sliced avocado, whipped tofu, tobiko

served with peach & lychee spritz
briottet creme de peche liqueur, kwai feh lychee liqueur,
lavender cordial, peach bitters, prosecco, peach soda

CRISPY
KFC @« @

korean fried cauliflower, gochujang

served with chateau mercian ‘yamanashi’ koshu sur lie, japan

ROBATA GRILL

28 DAY AGED FILLET STEAK @
steak sauce, roasted garlic crisps

=

TEMPURA TIGER PRAWNS @+ o Z

sweet chilli 7

served with novas, gran reserva, carmeneére cabernet sauvignon, Y~
colchagua valley, chile organic -

SIDES

HAND CUT FRIES @+ @
seaweed, rosemary, chilli

SMASHED CUCUMBER SALAD @ ®)

yuzu, garlic, sesame

SWEET

GINGER, MANGO, PASSION, CHEESECAKE @+ @
thai basil, exotic fruit

VALRHONA CHOCOLATE MATCHA TRUFFLES @~ @
served with umeshu plum sake

also includes a glass of champagne at midnight.
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For special dietary requirements or allergy information, please speak with a member
of our team before ordering. Although we endeavour to do so, we cannot guarantee
that any of our dishes are allergen free or fulfil dietary requirements due to possible

cross contamination durmg product\on.

calorie content, calculations as accurate as possible however slight variations may occur.

@ vegan @ does not include any gluten containing ingredients @ vegetarian
@ alternative available that does not include any gluten containing

@ Dish contains or may contain nuts



