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 Amuse Bouche
 Pearl Meat Tataki

yuzu and lemon myrtle ponzu, pickled daikon, edamame wasabi emulsion

House Baked Bread
 black garlic butter

 

Entrée
Pee Wee’s Individual Seafood Taste Plate

Moreton Bay Bug Tail
chorizo crumble, Bloody Mary shooter

 Scallops Rockefeller 
 crispy prosciutto

 Goldband Snapper Ceviche
 sweet potato, jalapeño, coriander, blistered corn

  

Palate Cleansing Sorbet
 

Main Course 
- choice of - 

Tamarind and Ginger Glazed Barramundi Fillet 
 coconut caramel, sauteed wakame, shitake and greens, potato nest, grilled lime

 200g BBQ Spice Rubbed Eye Fillet
 15 hour potato, shallot cream sauce, chimichurri, beer battered onion rings

 Lemon Aspen, Chilli, Garlic and White Wine Cream Prawns
 spinach and parmesan polenta, caponata, salsa verde, crispy sage

 Pistachio Crusted Lamb Rack
candied new potatoes, zucchini gratin, mint oil, pea puree, jus

Miso Eggplant
fried lotus root, chilli marinated tempeh, smoked tofu puree, sauteed snake beans & edamame

 

Dessert 
 Pee Wee’s Individual Dessert Taste Plate: “Cheers to New Year’s!”

Coconut Meringue
pineapple cream, lychee, Champagne caviar, puffed white chocolate

 Espresso Martini Tiramisu
 

  Rich Chocolate Guinness Cake
crème fraiche, pistachio tuile

2025 NYE Menu -2025 NYE Menu -
Includes four courses & welcome drink on arrival 

$199.00pp


