( OPLEY S

ON PALM CANYON

RESTAURANT « BAR » PATIO

NYE 2023

CHOICE OF STARTER

LOBSTER MISO BISQUE Vanilla Scented Créme Fraiche

Or

HONEY ROASTED BUTTERNUT SQUASH SALAD Little Gem Lettuce | Organic
Tiny Tomatoes | Grilled Red Peppers | Reggiano Cheese | Salted Pepita Seeds

Or

HAWAIIAN AHI TACOS Avocado | Green Onion | Sesame Shell | Ginger Soy
Emulsion | Tobiko

Or

CARAMELIZED MIXED BEET SALAD Roasted Grapes | Poached Pear | Granola |
Goat Cheese Brilée | Clove Honey + Mustard + Buttermilk Dressing

Or

SEARED DIVER SCALLOPS Thai Spiced Sweet Corn | Winter Pea & Mint
Vinaigrette | Micro Mint & Cilantro

CHOICE OF ENTREE

TANDOORI ROASTED RACK OF LAMB Goat Cheese Potato Croquettes | Braised
Cauliflower, Golden Raisins, Lemon & Parsley | Thai Curry Dressing

Or

CHARRED BEEF TENDERLOIN Butter Braised Lobster | Gratin Garlic Potato|
Asparagus | Caramelized Sweet Onion & Fennel

Or

ROASTED CAULIFLOWER & KING TRUMPET MUSHROOMS Spaghetti
Squash | Baby Spinach | Toasted Pine Nuts | Smoky Romesco Sauce

Or

NORI & SESAME SCENTED SWORDFISH & CHARRED JUMBO SHRIMP
Steamed Baby Bok Choy | Cilantro Lime Rice | Sweetcorn & Edamame | Pickled
Cabbage | Wasabi Ginger Soy Butter

Or

POMEGRANATE BALSAMIC GLAZED SCOTTISH SALMON Parsley Potato |
Asparagus | Baby Squash | Beurre Rouge Sauce | Tomato Bacon Jam

DESSERT

NEW YEAR’S EVE DUO

$99 PER PERSON ++



