NEW YEARS EVE 2016

Entrée
Seared Sea Scallops

Grapefruit sabayon, crispy jamon, micro herb salad

Second Entrée
Blackened Tiger Prawns

Chipotle emulsion, iceberg lettuce, sweet corn relish

Main
Sous Vide Lamb Back Strap

Lemon gnocchi, garlic confit

Second Main
Pan Roasted Local Reef Fish

Mussel sofrito, herbed braised chickpeas, butter poached green beans

Dessert

Charlie’s Chocolate Factory



