
Pane | Riva Bread Basket, Olive Oil, Cultured Butter (v)
Olives | Citrus Marinated Sicilian Olives (ve, gf)

Granchio | Spanner Crab, Brioche, Sea Urchin, Finger Lime (A)
Capasanta | Seared Scallop, Cauliflower, Quinoa, Fennel Pollen (I) (gf)

Calamarata | King Prawn, Vongole, Calamari, Mussels, Bisque, Basil (A)

Filetto | Beef Tenderloin, Dutch Carrot, Celeriac, Green Peppercorn Jus (gf)

Tiramisu | Mascarpone, Fresh Coffee, Savoiardi, Cocoa (v)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (n)
contains nuts (s) contains sesame.  

A 15% surcharge applies on public holidays. Please note a 2.5% booking fee applies.

New Year’s Eve 
First Sitting



Foccacia  | Warm Focaccia, Olive Oil  (ve)
Crocchetta | Creamy Egg Yolk, Guanciale, Pecorino Romano 

Busiate | Slow Cooked Lamb Ragù, Pecorino, Rosemary 

Mascarpone | Chocolate Sauce, Savoiardi, Cocoa  (v)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (n)
contains nuts (s) contains sesame.  

A 15% surcharge applies on public holidays. Please note a 2.5% booking fee applies.

New Year’s Eve 
First Sitting | Children’s menu



Pane | Riva Bread Basket, Olive Oil, Cultured Butter (v)
Olives | Citrus Marinated Sicilian Olives (ve, gf)

Insalata Russa | Potato Pavé, Celeriac, Imperial Caviar (I) (gf )
Granchio | Spanner Crab, Brioche, Sea Urchin, Finger Lime (A)

Capasanta | Seared Scallop, Cauliflower, Quinoa, Fennel Pollen (I) (gf )

Spaghetti all’Aragosta | WA Lobster, Bisque, Fresh Basil, Chilli (A)

Filetto alla Rossini | Beef Tenderloin, Duck Parfait, 
Cavolo Nero, Pinenut,  Pepperberry Jus (gf)

PESCA | Italian Meringue, Peach Curd, Lime, Chantilly Cream (v,gf)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (n)
contains nuts (s) contains sesame.  

A 15% surcharge applies on public holidays. Please note a 2.5% booking fee applies.

New Year’s Eve 
Main Sitting



Foccacia  | Warm Focaccia, Olive Oil  (ve)

Crocchetta | Creamy Egg Yolk, Guanciale, Pecorino Romano 

Bistecca | Beef Tenderloin, Fries, Jus (gf,df)

Mascarpone | Chocolate Sauce, Savoiardi, Cocoa  (v)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (n)
contains nuts (s) contains sesame.  

A 15% surcharge applies on public holidays. Please note a 2.5% booking fee applies.

New Year’s Eve 
Main Sitting | Children’s menu
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