Jolleys

BoaTHOUSE

MENU

NEW YEARS EVE

Amuse Bouche
Trio of Salmon, Cream, Smoked Roe, Crispy puri shell

Stracciatella prosciutco, Sourdough, asparagus pesto

Seconds

Caviar oysters, Soy ponzu

Entrée
Lobster Torcellini, Saffron bouillabaisse, Edamame, Sea blight.
Sweet and sour shelled Scallops, Chorizo,

Goats cheese, Brioche croutons.

Mains

Chicken Roulade, Pine mushroom, crunchy salsify, Tarragon jus

Grilled Flathead, Buttermilk asparagus, Umami buccer

Dessert

Chef’s selection




