
SAMPLE NYE VEGETARIAN DINNER MENU

Beetroot ravioli with pine nuts, raisins and beurre blanc

Salad of asparagus, fig, heirloom tomatoes, zucchini flower, hazelnuts and kalamata olives

FIRST FLAVOUR

MAIN FLAVOUR

SECOND FLAVOUR
Haloumi with broad beans, roasted garlic and capers

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

*Indicative menu only. Menu may be subject to minor changes.

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.

Seasonal fruit 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)


