Coffin Bay Pacific Oyster (A)
Watermelon & cucumber granita (df, gf)
Shaved Porchetta
Pickled onion, mostarda di frutta,
Sardinian pane carasau (df, gfo)
Prawn Panino (A)

Avocado, salsa rosa, lemon, salmon roe (df)
Burratina
Confit cherry tomato, olive, capers,
aged balsamic (gf, vg)

Crispy Fried Smoked Eel (A)
Salsa tartare (df)

Pecorino Raviolo
Marinated scampi (A), cauliflower purée,
y, wild scampi caviar

Arrosto di Manzo
Roast King River rib fillet, charred artichokes,
confit cherry tomato, salsa verde, red wine jus
Indivia
Witlof, shaved fennel, orange, toasted pine nuts,
citrus dressing (gf, n, v)
Patata
Roast chat potato, honey truffle dressing (df, vg)

Classic panettone, mascarpone cream
Gingerbread spiced creme bralée (gf)
Strawberry & limoncello tiramisu
Black Forest yule (n)

Mango & coconut yule (n)

Fruit mince pie (n)
Snowman macaron (gf, n)

Christmas cookies (n)

df dairy free | gf gluten free | n contains nut
| v vegan | vg vegetarian
Seafood Origin: A Australian | I Imported
M Mixed



Perrier-Jouét Grand Brut NV

Podere La Cappella ‘Oriana’ Vermentino 2021

Giacosa Fratelli Arneis 2024

Maison AIX Rosé 2025

Agricola Brandini Langhe DOC Nebbiolo 2023

Message in a Bottle Toscana Rosso




