


NEW YEAR'S EVE MENU

COCKTAIL
Forget me not
Mango gin, Black pepper liqueur, coconut soda
2.0
José Cuervo tradicional, lychee, coconut, lime, clarified
Planter's Paradise
Plantation pineapple rum, Plantation OFTD rum, passionfruit,

almond, blue curacao, citrus blend, oat milk clarified

BEER
Kirin Ichiban, Japan

CHAMPAGNE
NV Louis Roderer 'Collection 244'

Champagne, France

WHITE WINE
2022 Chablis, 1er Cru 'Vaudevey' Laroche
Burgundy, France
2020 Chardonnay 'Methode Ancienne' Springfield

Robertson, South Africa

RED WINE
2021 Pinot Noir, Craggy Range
Martinborough, New Zealand

2017 Chateau de Pez

Saint-Estéphe, Bordeaux

SPIRITS
Tanqueray No.Ten Gin
Belvedere Vodka
Johnnie Walker Gold Label Reserve
Havana 7yr Rum
Don julio blanco

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team for
information on the allergen content of our food.



SMALL EAT
(OEVE PR 9l
Alaskan king crab salad
pomelo, red radish, sesame macadamia,

mix cress, XO mango dressing

FEFTIERS — R
Peking duck two ways
Peking duck with caviar & Peking duck bao

FERQLIER
Supreme dim sum duet

porcini and lotus flower puff, scallop caviar dumping

MAIN COURSE
HE R4 HE
Grilled Wagyu short rib
mustard pumpkin puree, pickle carrot,

fungus, sugar snap peas

WA E
Stuffed morel mushroom
white asparagus, lily bulb, eggplant puree

RIELXFANEES
Charcoal grilled black cod

truffle, lemongrass puree, barley

FERXOLEE
Supreme lobster noodle
XO sauce, salmon roe, lobster dumpling,

supreme crab sauce

DESSERT
FEHR
New year's Eve dessert

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team for
information on the allergen content of our food.



