DINNER
RIVERSIDE RESTAURANT
MONDAY, 31st DECEMBER, 2018

TO START
Smoked oysters with soy pearls
Oysters with finger lime

NEXT
Pork terrein and jamon ibérico with pickled onions, charred plums,
herb and black chorizo crumb

MORE
Spencer Gulf prawns with avocado purée, black garlic soured cream, seaweed butter,
samphire and salsa

THE MAIN
Wagyu beef sirloin with tempura salt bush and a truffle jus

SIDES
Smoked potato purée
Eggplant purée with kefalograviera cheese and compressed pea
Rocket salad
Butter poached asparagus with fried shallots

TO FINISH
Sticky date pudding with caramel sauce
White chocolate and raspberry marble mousse cake

Tiramisu
Pecan pie

Mini French pastries

Fresh fruit pavlova

Champagne jelly with raspberry panna cotta
Chocolate fountain

LIVE STATION
Crépes Suzette with seasonal berries and condiments

Please inform your server of any food allergies, food intolerance,
dietary requirements or religious interest that you or any of your party may have.







