
NEW YEAR’S EVE
Byron Bay | Live music | $90pp

ON ARRIVAL

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS *: VEGAN ON REQUEST
Surcharge of 10% on Sundays and 15% on public holidays will be applied. Card payments incur a 0.9% Surcharge.

Discretionary gratuity of 8% is applied to groups of 12 or more.

Glass of Cape Jaffa sparkling

ENTRÉE
Fior di latte, marinated zucchini, chilli oil, pangrattato (v)

Charred asparagus, green goddess, pickled apple, celery, seeds (gf, df, v)

(CHOOSE ONE)

MAIN
Roasted sirloin, mustard, jus (gf, df)

Rosemary and garlic porchetta, apple (gf, df)

Chermoula zucchini, cannellini beans (gf, df, v, vg)

Crispy skin kingfish, lemon (gf, df)

(CHOOSE ONE)

FOR THE TABLE
Cos wedge, cucumber & charred lettuce dressing (gf, df, v, vg)

Crispy potatoes, greens & peppers, confit carrots (gf, df, v, vg)

DESSERT
Sea salt meringue, coconut chantilly, mango, passion fruit jelly, berries
(gf, df, v, vg)

ADD-ONS
Oysters, Davidson plum vinegar, finger lime (gf, v) | 6.5

The Bread Social sourdough, cultured butter, smoked salt (v) | 9

Grumpy Grandma’s olives, chilli, lemon, bay leaf (gf, df, v, vg) | 12

Mixed pickles (vg) | 7

Wild venison skewer, pickled currants, buckwheat crunch (gf, df) | 13

(SMALL SNACKS)


