
NEW YEARS EVE 

2025
Starters 

Lobster Bisque $21
lobster meat, snipped chives, crème fraîche

Teahouse Stuffed Mushrooms $20
crab & shrimp blend with cream cheese, 

scallions & gratinée of Gruyère

Cardero’s Crab Cakes $25
sauce remoulade, microgreens

 

Entrees 
Beef Short Rib $48

 Marinated in red wine for 24 hours and slow-braised for 6 
hours Yukon gold mashed potatoes, charred broccolini, 

red wine demi, beer-battered onion rings.

Shrimp Scampi $42
saffron linguine, Argentinian prawns, garlic, lemon, 

white wine, butter & parsley 

Dessert 
Chocolate Sticky Toffee Pudding $15 

rum hard sauce, vanilla bean gelato


