New Years Eve at Watersedge 2011

New Years Eve trio:

King prawn beignet
Chicken bouche a la reine
Goat cheese and olive tartlet with tomato foam

~~~~~

John Dory and baby summer vegetables, samphire and crab consommé
Squid ink papardelle

~~~~~

Double lamb rack served with baby ratatouille, confit cherry tomato, potato fondant
and a truffle scented lamb jus

~~~~~

Chocolate and caramelised macadamia nut semi freddo, chocolate soil, pot roasted

blueberries and blueberry sorbet log
Or
Selection of cheese with house made accompaniments

(cheese as an extra course)
$16 supplement

Tea and coffee with petit fours

Chef James Mussillon & James Titheradge



