
Starter
CURED LOCAL MEATS 

Sundried tomatoes, olives, pickles, sourdough bread

Main
CHATEAUBRIAND SURF ‘N’ TURF 

Scallops in shell coconut foam, thai marinated tiger prawns,  
lime crusted oysters, roasted root vegetables,  

paprika new potatoes 

Dessert
APPLE AND BLACKBERRY ASSIETTE 

Doughnut, crumble, mousse, macaroon, sorbet

Cheese
SELECTION OF LOCAL CHEESE 
Grapes, Celery, Chutney, Crackers

New Year’s Eve
Tasting Menu

@HarBarOn6th
(V) vegetarian  •  (VG) vegan

Our food and drinks are prepared in areas where cross-contamination may occur, and our menu 
descriptors do not include all ingredients. If you have any allergies, intolerances, or other dietary 

requirements, or if you require allergen information, please let us know before ordering.
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