
CREAMY FRESH BURRATA
with green tomato gazpacho, bacon crisp, caper
berries, charred sourdough & basil oil

$25

$36

SANTA’S CHRISTMAS PUDDING
with Brandy anglaise & seasonal berries

FRESHLY SHUCKED OYSTERS (A)
half dozen oysters with shallots & red wine vinegar

Entrée

Main

Dessert

ROASTED TURKEY BREAST
with apple & fig stuffing, pickled cranberries, green
peas & pan sauce

$42

SLOW-COOKED VICTORIAN
LAMB SHOULDER
with silky cauliflower purée, rosemary crumb &
olive jus

$48

$19

Festive SpecialMENU

We cater to dietary requirements where possible, but due to shared
preparation and serving areas, we cannot guarantee that meals are

free from allergens. Please advise our team of any allergies or
intolerances.

SEAFOOD ORIGIN KEY
(A) Australian  (I) Imported  (M) Mixed


	MENU
	Entrée
	CREAMY FRESH BURRATA
	with green tomato gazpacho, bacon crisp, caper berries, charred sourdough & basil oil
	$25


	FRESHLY SHUCKED OYSTERS (A)
	half dozen oysters with shallots & red wine vinegar
	$36



	Main
	ROASTED TURKEY BREAST
	$42

	SLOW-COOKED VICTORIAN
	LAMB SHOULDER
	$48


	Dessert
	SANTA’S CHRISTMAS PUDDING
	$19


	Festive Special


