Jestive

S e as on

Please note, all special festive offers including set menus, a la carte menus and special price menus are
not to be used in conjunction with any other discount or offer.

Should you have any special dietary requirements or allergies, please inform your waiter.
We will endeavour to accommodate your dietary needs, however due to the potential of trace
allergens, we cannot guarantee completely allergy-free dining experiences.

Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday
falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.



NYE 6 COURSE SET MENU
$238

Amuse Bouche
XOWE M HIUBLEE | HEA N A | LL LIS
T HETY SO R TR
Crispy “Lobster Har Gao”, X0 Crumb

Heirloom Tomato with Plum Sauce
Mountain Pepper Seared Yellowfin Tuna, “Tong-Kui” Cream

i A,
Gitrus Cured Hiramasa Kingfish
Finger Lime | Avocado Purée | Verjus

BBEIHERGE
Squid Ink “Tang bao”
Spanner Crab | Lobster | Yarra Valley Smoked Salmon Roe

“Glacier 51” 5 £,
Char Siu Glazed “Glacier 51” Toothfish
King Prawn Dumpling | Zucchini | Bonito Consommé | Broccolini

AR B RN AR
Shaoxing Wine Braised Victoria Wagyu Beef Short Ribs
Black Truffle | Pumpkin | Asparagus Fritter

B SR
Roasted Pork Fried Rice
Sweet Corn | Wasabiko

BT

Duo Dessert

Ef Ve Ui
Yoghurt Marshmallow Mousse
Yuzu Curd | Coconut Snow

FI 50 B RN R 44
“White Rabbit” Candy White Chocolate Mousse
Cassis Crémeux | Blueberry Compote | Sable



