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New Years Eve
VICTORIA - 170 pp

Oysters, Pepperberry mignonette +85 ea

Canapes - Maffra cheese croquette and romesco
Steak tartar, spud sisters potato rosti, parsley and
horseradish emulsion.

Herbed Farm style bread
Lakes entrance snapper crudo
Gippsland farm style caponata
Blistered Ramarro farm heirloom tomato,
that's amore burrata, peach

Bass Strait Club steak, sugar loaf cabbage remoulade
Upgrade - Whole roasted Northern Rivers duck, sour cherry
vinaigrette, cavolo nero and jus +50 pp
(Minimum 2)

Confit Murray cod, pea puree, snow peaq, braised leek
and Gippsland vin jaune

Duck fat roasted potatoes
Summer leaf salad

Swiss roll, creme patissiere

MENUS ARE SEASONAL AND SUBJECT TO CHANGE
ALL OUR SEAFOOD IS SOURCED FROM AUSTRALIA

WWW.VICTORIARESTAURANT.COMAU @VICTORIA_BYFARMERSDAUGHTERS



