WATERLINE

NEW YEAR'S EVE MENL

4 COURSE + 4.5 HOUR TASMANIAN DRINKS PACKAGE
$320pp

AMUSE BOUCHE ON ARRIVAL

Basil whipped goat's cheese
semi dried tomato, olive crumb on croute (gfo)

YOUR CHOICE OF ENTREE

Grilled quail, porcini salt,
pickled grapes, pine nut pomegranate salsa, masala jus gras (gf)

Smoked macadamia butter dip plate

avocado, asparagus, beetroot kunza crunch, zaartar, mustard leaves (gf, veg)

Miso baked salmon

lime mayo, sesame, fennel (a, gf)

YOUR CHOICE OF MAIN COURSE

Orange roasted duck breast
red wine poached cherries, grilled fennel, chestnut vanilla puree,
chicken jus gras, crispy duck skin crumb (gfo)

Tasmanian beef fillet
potato pave, carrot miso mash, beetroot chips, cep soil, and merlot jus (gfo)

Slow cooked lamb rump
marinated in garlic and rosemary, parsnip puree,
roasted baby carrots, chimichurri and saltbush (gf)

Cauliflower steak
Cauliflower truffle puree, grilled leek, dukkha,
hazelnut caper raisin dressing, shaved radish and dill salad (v, gf)

YOUR CHOICE OF DESSERT

Ruby rose
pink moscato jelly, vanilla cream jelly, raspberry,
rose marshmallow, raspberry chantilly, pistachio praline (gf)

Valrhona chocolate and orange panna cotta
orange crunch, chocolate brandy snap, cherry mint salsa (gf)

(gf) gluten free -+ (gfo) gluten free option - (v) vegetarian - (vegan) vegan - (vgo) vegan option

Seafood (a) Australian seafood - (i) imported seafood - (m) Australian & imported



