
Prime Australian beef, chef’s special potatoes with glazed heirloom baby root carrots and
eschallot and shiraz jus

alternating with...

Grilled Tasmanian salmon fillet with garlic, parsley and pine nuts, mashed potatoes, 
glazed heirloom baby root carrots and eschallot and sauce vierge

NYE DELUXE 5-COURSE MENU

Clearview Seafood Platter (to share)
Grilled scallops with chimichurri | Smoked Salmon Crudo | Caramelised Fig & Radicchio with Balsamic Reduction | Herb Crevettes

FIRST FLAVOUR

THIRD FLAVOUR

SECOND FLAVOUR
Butterflied West Australian prawns with garlic butter and micro herbs

Dietary & Allergen Information:
Contains Dairy (D) | Contains Tree Nuts (N) | Gluten Free (GF) | Vegetarian (V) | Vegan (VE) | Seafood (SF) | Gluten (G)

*Indicative menu only, final menu confirmed 30 days prior to cruise.

Requests for dietary substitutions and modifications of menus will be politely declined, as our kitchen is not allergen free.
We cannot guarantee that certain products or ingredients will not be in our food, and we explicitly accept no liability in this regard.

Chefs special dessert platter

SWEET FLAVOUR
(Platter shared between two guests)

Selection of 3 premium Australian cheeses with dried fruits and Cretzels

FINAL FLAVOUR
(Platter shared between two guests)


