
 

 

 
 

Redsalt New Year’s Eve Degustation Menu 

 
$150 per person (includes a glass of Hunter Valley sparkling wine on arrival and at midnight) 

 
Trio of crab salad with micro herb panaché 

crustacean oil and verjuice reduction 
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Green tea smoked Nulkaba quail with white bean purée 
and ponzu dressing 
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Strawberry and Cointreau sorbet 
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Slow roasted beef tenderloin on field mushrooms, 

crushed sweet potato, French beans and bush tomato jus 
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Tasting plate of: 
Mocha semifreddo with chocolate pashmak 

Vanilla bean panna cotta topped with a natural lychee and stone fruit jelly 
Morello and wild Italian cherry summer pudding 

 
 
 

Espresso coffee or tea 
 

Please inform us of any special dietary or allergy requirements                                                                                           

Menu is subject to change based on product availability 


