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                                                 FIRST SITTING  $85 PER PERSON







   To drink
Jean Marc Vigreux-Frere Brut Champagne

– or –

Garage Project Hapi Daze 
To begin

House-baked baguette, cultured butter
Entrée

Confit Albacore tuna, ox tongue, anchovy dressing

– or –

Yellowtail kingfish ceviche, avocado, Vietnamese mint, lemongrass, scampi oil
– or –

Roasted beetroot tartare, gorgonzola, garden rocket, raisin tapenade, oat cracker (vego)
Main

Pork neck, mustard cress, carrot & vanilla purée
– or –
Steamed Groper, Venetian brandade, artichoke, peas, citrus dressing, crispy pancetta
– or –

Potato & parmesan gnocchi, courgette purée, whipped feta, sunflower seed pesto (vego)
Dessert

Chocolate mousse, bitter chocolate sorbet, beetroot & white chocolate ganache, pear, cocoa nibs  
– or –

Catalan Crepes, orange caramel sauce, vanilla ice-cream
– or –

Bleu d’Auvergne
​​​​​​​​​​​​​​

Extras

Te Matuku oysters $4.90 each

Served natural with Chardonnay vinegar & ponzu, or battered with remoulade
Shoestring fries, kimchi salt $8.90

Organic mixed leaf salad, merlot & tarragon vinaigrette $8.90

Roasted cauliflower, date purée, preserved lemon, cacao $9.90

Pan-roasted asparagus, taramasalata, bread crumb $11.90
NYE at Ortega Fish Shack


 











