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NEW YEAR
EVE DINNER
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STARTERS

SALMON GRAVALAX | 16.50
Cured Salmon in Beetroot served
with Pickled Red Onions, Asparagus and Goat Cheese

CRISPY PORK BELLY | 14.50
Vodka, Giffard Lavender Syrup, Royal Guava Syrup,
Lime Juice § Soda
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MAIN COURSE

CRUSTED GROUPER FILLET | 28.50
Crusted Grouper with Aromatic Herbs
and Pistachio served with Grilled Pumpkin

LAMB SHOULDER | 33.50
Slow Cooked Stuffed Lamb Shoulder with Chestnuts and

Feta Cheese served with Baby Carrots and Jus Reduction

DESSERT

CRANBERRY PAVLOVA | 11.00

Meringue with Cream § Jewel- Red Cranbetrries

e —— -
 —INC Y e — T Y7 v =

AR —

4 Allergies & Intolerances
Kindly note that our kitchen handles Allergens such as Gluten, Soya, Eggs, Milk,

Fish, Crustaceans, Molluscs, Sulphites, Sesame, Celery, Mustard, Peanuts, Lupin, Tree Nuts.
Please notify your server of your allergies so that we take extra care when preparing your meal.
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