Eodi

NEW YEAR'S EVE
DINNER

—— AMUSE BOUCHE

Seafood Croquet
Ginger Emulsion, Lime & Coriander Gel, Salmon Caviar

ENTREE

Salmon & King Fish Mosaic
Ponzu Gel, Pickled Onion, Citrus Sauce

MAIN

Marinated Lamb Rump
Potato Pave, Pea Puree, Blistered Tomato

DESSERT

Coconut Panna Cotta
Passionfruit Marshmallow, Mango Gel, Coconut Crunch &
Freeze Dried Raspberries




