
 

 

Dietary    DF  Dairy free    GF   Gluten free    GFO   Gluten free option    V  Vegetarian    VG  Vegan   |   Seafood origin     A  Australian    I  Imported    M Mixed 
Please note all dishes may contain traces of nuts. 

Arts Centre Melbourne is a cashless experience. We accept card -only payments.  

NEW YEAR’S EVE 2026 
3 course menu including matching wines  

$180.00 

 

ARRIVAL 
Munro Valley Sparkling Brut  NV, Victoria  

 

ENTRÉE 
Gin cured king salmon  

crème fraiche, baby watercress, apple, radish, lime (GF, I) 

Tar & Roses Pinot Grigio 2025, Victoria  
 

MAIN 
Char grilled beef fillet   

Paris mash, baby carrots, asparagus, zucchini flower & red wine jus (GF)  

Tar & Roses Tempranillo 2024, Heathcote  
 

SIDES 
Garden salad  

baby tomatoes, peppers, green olives, qukes, apple balsamic  (GF, VG) 
 

DESSERT 
Raspberry cheesecake  

shortbread, white chocolate, raspberry compote, silver leaf  

Coffee and Tea  | 22 
Genovese organic fair-trade coffee 

T2 tea selection 


