
STARTERS
Salmon Gravlax 
Citrus-cured salmon, shaved fennel and orange salad, 
pickled radish, dill and crème fraîche

Terrine GFO 
Chicken and herb terrine, apricot chutney, herb salad 
and crusty baguette

Burratina & Roasted Beets GF, VGO  
Creamy burrata with glazed beetroot, mixed leaves, 
toasted pumpkin seeds and herb oil

MAINS
Braised Beef Short Rib 
Truffle mash, seasonal vegetables and red wine jus

Root Vegetable Wellington VG 
Truffle mash, seasonal vegetables and red wine jus

Gnocchi Marinara GF, VG 
Vegan stracciatella, fresh basil and kale crisps

DESSERT
Dark Chocolate Torte GF, VG  
Muddled berries

NYC Vanilla Cheesecake GF, V 
Muddled berries

NEW YEAR’S EVE
SKY DINING

V Vegetarian VG Vegan VGO Vegan Optional GF Gluten Free GFO Gluten Free Optional 
Ingredients are subject to change depending on supplier availability. While we take care to provide 
accurate allergen information, we cannot guarantee that any dish is completely free from allergens. 
Please speak to a member of our team if you have any allergies or dietary requirements.


