
NEW YEAR’S EVE 2026

Michel Fallet, Champagne, France   $20 

Taittinger Brut, Champagne, France   $29 

Cremant de Loire Rosé, France     $16 

Astoria ‘Butterfly’, Prosecco, Italy     $14

 

 

PEAR & BLUE CHEESE (v, gf, cn) $18 

Anjou Pear Carpaccio, Cranberry, Walnuts,  

Gorgonzola, White Balsamic Dressing 

 

FOIE GRAS (cd, cn, gfo) $25 

Foie Gras Terrine (mi-cuit), Pistachio Crumble,  

pear & Stem Ginger Marmalade, Brioche Toast 

 

WAHOO CEVICHE (gf) $23 

Wahoo, Passion Fruit, Scotch Bonnet Sorbet, 

Avocado, Plantain Chips 

LOBSTER BISQUE (gf, cc, cd) $17 

Lobster & Brandy Bisque, Sauteed Lobster Bites, 

Roasted Tomato Oil 

 

CURED SALMON (gfo) $22 

Beet-Cured Chilean Salmon, Pickled Cucumber, 

Lemon Cream Cheese, Tobiko, Pumpernickel  

 

TRUFFLE MUSHROOM PATE (v, gfo, cd) $18 

Oyster and Porcini Mushrooms, Truffle, Dried 

Kalamata Olive, Cornichons, Sourdough Toast 

 

 

LOBSTER & FRIES (gfo, cd) $45 

A Grilled 8oz Caribbean Lobster Tail (Split),  

Crispy Fries, Charred Lemon, Bearnaise Sauce 
 

LOBSTER & CRAB RISOTTO (gf, cd, cc) $42 

Poached Lobster, Blue Crab, Lobster Bisque 

Risotto, Sweet Drop Peppers, Tomato Oil 

 

ANGUS BEEF SHORT RIB (cd, gf) $45 

Buttered Mash, Roasted Carrots,  

Baby Pearl Onions, Vintage Port Sauce 
 

 

RED SNAPPER (gfo) $42 

Fillet of Red Snapper, Fingerling Potatoes,  

Apple Veloute, Mussels, Leeks, Crispy Capers 

 

ROAST DUCK (gf, cd) $45 

Roast Duck Breast, Caramelised Fennel, 

Cauliflower Puree, Mini Potatoes, Cherry Sauce 

 

MUSHROOM RISOTTO (v, gf) $29 

Porcini & Oyster Mushrooms, Aged Parmesan, 

Mushroom Garnish 

 

 

TENDERLOIN $69 

8oz USA Angus 

 

NEW YORK STRIP $49 

14oz Bone-Out USA Angus 

 

DRY-AGED RIBE-EYE $85 

16oz Bone-In Angus 

  

RIB EYE $75 

16oz Bone-Out Angus 

 

COW-GIRL RIB EYE $79 

16oz Bone-In USA Angus 

 

PORTERHOUSE $95 

24oz Bone-In USA Angus 

 

TENDERLOIN $125 

8oz 9/10 Marbling 

Snake River Farms, USA 

NEW YORK STRIP $110 

14oz 8/9 Marbling 

Preston Lake Beef, Australia 

RIB-EYE $125 

16oz Bone-In 9/10 Marbling 

Snake River Farms, USA 
 

Add mash or fries $6, plus your choice of sauce $6 (mushroom, green peppercorn, chimichurri, bearnaise). 

Broccolini/Miso $10, Asparagus/Parmesan $10, Sprouts/Pancetta/Sambal $10, Side Caesar or Wedge $10 
 

16% gratuity charge will be added to the final bill. Please advise us, before ordering, of any dietary restrictions or allergies. 


