
New Year’s Eve celebration 2025

F O R  T H E  TA B L E

House sourdough 
Cultured butter, smoked sea salt

T O  S TA RT

6 Oysters & salmon roe

Citrus fennel dressing

OR

Grilled prawns 
Red capsicum bagna rossa, lemon

OR

Beef bresaola
Mustard emulsion, parmesan, lemon, rocket

OR

Truffle burrata
Truffle citrus honey

M A I N S

Grilled crayfish & prawn linguine
Tomato, basil

OR

Bistecca alla fiorentina
400g, Preserved lemon butter, crispy rosemary potatoes

OR

Roast chicken
Truffle mushroom, parmesan risotto

OR

Ricotta gnudi
Parmigiano reggiano, asparagus, wild garlic, lemon

D E S S E RT S

Milk panna cotta
Olive oil cake, raspberry coulis, crème fraîche



New Year’s Eve Drinks Menu

C O C K TA I L S

New Start  165
Bombay Sapphire Gin, lemongrass, lime, Krone Borealis Brut

Elderflower & Basil Margarita  185
Patrón Reposado Tequila, elderflower, basil, lemon

Ankrah Martini  195
Grey Goose Vodka, passionfruit, pineapple, vanilla, Martini Prosecco

Raspberry & Coconut Daiquiri  155
Bacardí 8 Rum, Bacardí 4 Rum, raspberry, lime, coconut

K R O N E  C A P  C L A S S I Q U E

Krone Borealis Brut  620

Krone Borealis Rosé  620

Krone Borealis Demi Sec  620

Krone Kaaimansgat Blanc de Blancs  1 450


