
NEW YEAR’S EVE
85 per person 

250g Scotch fillet, Ducks’ beer mustard, shallots, peppercorn sauce | gf* optional,
df* optional   
 
Pan-roasted market fish, Portarlington mussels, coconut broth, lemongrass,
ginger, kaffir lime | gf, df

Market leaf salad, citrus vinaigrette | gf, df, vg 
 
Spud Sister’s crispy chats, rosemary salt | gf, df, vg 

SMALLS TO SHARE

DESSERT TO SHARE

MAINS TO SHARE

Tempura zucchini flower, house ricotta, pumpkin seed pesto, spiced honey | v

Half shell scallop, burnt citrus butter | a, gf

Chocolate parfait, brownie crumb, baked strawberries | v

ADD-ONS
Oysters, mignonette | a, gf, df | 6.5 
Fresh sourdough, whipped roast chicken skin or cultured butter | 9 
Australian Bay lobster & tiger prawn roll | a | 19  

Glass of sparkling wine or beer on arrival 

a: Australian sourced sea food | gf: gluten free | df: dairy free | v: vegetarian | vg: vegan | n: contains nuts.
Surcharge of 10% on weekends and 15% on public holidays will be applied. Card payments incur a 1% surcharge. 

Discretionary gratuity of 8% is applied to groups of 12 or more. Substitutions will be given for dietary requirements


