VICTORS.

AFTER dark

PRESENTS

MONTE CARI

NEWXEAR’S EVE




/il
7 oo

o NYE SIGNATURE MENU.
: ég@wzfmmmdudi‘ngag|assofc‘han§pagnf \\

/

/ [ i
!/ N % . .
/ CRISPY AUBERGINE e
Chilli, lime, coriander V P

tantens to. shave \

(Vegetarian alternative available)

SEARED SCALLOPS CURED SALMON
Pancetta jam, ponzu, rosemary crumb Barley miso cure, orange dressing
i CRISPY DUCK SALAD ‘ ARTICHOKE FLOWERS
Hoisin-plum vinaigrette Chimichurri, balsamic pearls V
i . > (Choose one):
FILLET OF BEEF Mlgd"BLACK COD A .
\ Celeriac and truffle puree, red wine jus Salsa rossi, winter greens
N
N P s
; TRUFFLED ROAST CHICKEN BUTTERNUT SQUASH WELLINGTON
Miso butter, shallots, red wine jus Mushrogm duxelles, vegetarian jus V
] Y
AN Sides
SWEET POTA\TO RRIES 7.5 ,/ TRUFFLE MAC & CHEESE 8.5
Truffle oil VG ,;3\ Panko breadcrumbs V
/.' é/ ‘\\\
BROCCOLINL 6.5 GREEN SALAD 5.5
Shallots, garlic,/leﬁwon VG ~House dressing, pickled radish VG

.

/ .
Dessent platter to. shiave ~

Popping coffee panna cotta, hazelnut chocolate

i brownie, petit fours V N
/ A2 N V vegetarian VG vegan



