
Fine de Claire Oysters
Italian prosecco foam

Artichoke Dip
chickpeas, cumin, lemon, served with flatbread

Strawberry & Mixed Greens Salad 
citrus vinaigrette, pomegranate dressing, fresh herbs

Alaskan King Crab Tartare
lime, chives, herbs, squid ink

Mezze

Grass-fed Australian Angus Beef 
grilled asparagus, jerusalem artichoke puree

Choice of a Main

Mediterranean Coldwater Scampi
with Greek Orzo Pasta
cheese, herbs, prawn bisque

or

Greek Yoghurt Cheesecake
blackberry jam, white chocolate

Dessert

$75++ PER PERSON
ONLY AVAILABLE FOR DINE-IN ON 24TH & 25TH DECEMBER

dinner

Zardetto Sparkling Rose
Veneto, Italy
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