
HOUSE MADE FOCCACIA

SMOKEY EGGPLANT

BABY COS HEARTS

SHARING

Confit Garlic Butter

Garlic, Lemon, Parsley

Parmesan, Chives, Lemon

THE MAIN EVENT

BLACK ANGUS PORTERHOUSE 

HAZELDENE’S FREE RANGE BIRD

ROASTED CAULIFLOWER

Choose one

Sambal, Nuoc Cham, Lime (GF) 🌶

Yellow Curry, Tofu, Tomato, Shallot, Fresh Herbs (VG)

SOMETHING SWEET 
TIRAMISU

Mascarpone, Espresso, Ladyfingers (served tableside) (V)

ADD A LITTLE SPARKLE

2.5hrs Free-Flowing Bubbles, Selected Beers & Wines,
Mocktails & Soft Drinks

2.5hrs Free-Flowing Mojito, Margarita & Paloma Jugs
(Includes Selected Beers & Wines, Mocktails & Soft Drinks) 

2hrs Free-Flowing Taittinger Cuvée Prestige Champagne
(Includes Selected Beers & Wines, Mocktails & Soft Drinks)

$58pp

$98pp

$188pp

NEW YEAR’S EVE MENU 

Hibachi Grilled, Café de Paris (GF)

5:30pm - 7:30pm or  
8:00pm - Late

$78pp early session or $98pp late session

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. If you have a food allergy, please notify our team members upon
arrival. While we do our best to accommodate allergies or food sensitivities we cannot guarantee that trace amounts won’t be present. Please note a surcharge of 1.95% applies to
all credit card transactions. A surcharge of 15% on all listed menu items is applicable on Sundays & public holidays. All prices are in Australian dollars & inclusive of GST. 

@LanglandsRestaurant

SIDES
CHARRED BROCOLLINI 

Lemon, Crispy Garlic
FRIES

RAISE YOUR GLASS

NEW YEAR, NEW ME

TIME TO TOAST

https://www.instagram.com/langlandsmelbourne

