
New Year’s Eve Seven Course  
Degustation Menu

Foie Gras Macaron      Tuna Dukkah 
Compressed melon, avocado, soy and ginger vinaigrette  

 
paired with 2019 DeBorteli Rose

**
Lobster Bisque

Lobster ravioli, truffle cream
paired with 2019 Wood Park Pinot Gris  

** 
 Spiced Duck

Sauteed scallop and spring vegetables
paired with 2018 Nepenthe Pinot Noir 

**
Champagne and Lemon Thyme Sorbet

**
Westholme Wagyu Beef

Tri Tip, parsnip, porcini mushroom, red wine jus 
paired with 2014 DiGiorgio Carbernet Sauvignon

Or
Tasmanian Salmon 

Asparagus risotto, preserved lemon, watercress
paired with 2018 Tempus Two Wilde Chardonnay  

**
Dark Chocolate Semi Freddo 

Strawberry consomme, pistachio meringue, dontel
paired with 2012 Hollick The Nectar  


