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Second Sitting - $99 per person

Beverage

Glass of Jean Marc Vigreux-Frere Brut Champagne

– or –

Glass of House made Sangria

– or –

Panhead Port Road Pilsner 330ml

To Begin

Corn fed duck liver pate, Pedro Ximénez syrup, feijoa & saffron chutney
Marinated olives
Entrée

Yellowtail kingfish sashimi, soy and yuzu kosho dressing, shiso
– or –

Crayfish wonton, scampi consommé, Thai salad

– or –

Buffalo mozzarella, mustard greens, fresh peas, confit garlic sourdough (vego)
Main

John Dory, fennel & mascarpone risotto, salad of fennel and courgette, brocollini, curry oil
– or –

Confit Duck leg, roasted apricots with ginger and honey, kumara, jus
– or –

Salad of Grains, housemade ricotta, stonefruits, rocket
Dessert

Chocolate mousse, dark chocolate & macadamia cream, espresso tuile, chocolate crumb
– or –

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

Mixed seasonal berries, meringue, almond cream, berry compote, strawberry sorbet
– or –

Fourme d’Ambert

​​​​​​​​​​​​​​

Extras

Fresh oysters $4.50 each

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

Honey-roasted courgette, marinated feta, pumpkin seed pesto $9.90

Organic mixed leaf salad, merlot & tarragon vinaigrette $8.90

Baby Cos, Ortiz anchovy, Manchego, hazelnuts, mustard dressing $9.90

New season potatoes, caper berries, fine herbs, sumac $9.90
NYE at Ortega Fish Shack


 











