
CHRISTMAS DAY MENU

S TAR T E R
Carpacc io  o f  NQ QLD Black Cobia  

P i ck led  shal lot  and g inger  dress ing  topped with  Pers ian fe ta  and pet i te  herbs  

E N T R E É

Ham Hock Croquette

 Green pea puree ,  pea  shoots ,  charred onion,  peta l s ,  honey bourbon ge l  

Smoked Salmon & Tiger  Prawn 

Horseradish  cream,  shaved fenne l ,  orange ,  rocket ,  l ime v inaigret te ,  mango ge l  

D E S S E R T
Gingerbread  Cheesecake

Sal t ed  caramel  sauce ,  sp i c ed  app l e ,  vani l la  bread  i c e - cream 

MA I N S
C H O I C E  O F

Cri spy  Sk in  At lant i c  Sa lmon 
Potato  puree ,  brocco l in i ,  sweet  roas ted  baby carrot ,  d i l l  and  cav iar  beurre  b lanc  

Herb and Di jon  Crusted  Lamb Rack
Beetroot  puree ,  b lack  gar l i c ,  po tato  fondant ,  roas t  cau l i f l ower  f l ore t s  and  jus

 

 C i t rus  curd ,  brandy snap  wafer ,  toas t ed  coconut ,  orange  ge l ,  choco late  c runch  

54% Dark  choco late  and  orange  mousse


