
Christmas Dinner

C H O I C E  O F  E N T R É E

C H O I C E  O F  M A I N  C O U R S E

Lobster bisque, fennel cream

Cocktail prawns, cucumber & avocado, marie rose sauce

Spiced apple & cashew nut salad, paw-paw, coconut, coriander, mint

C H A R C U T I E R E  S H A R I N G  P L A T E
Prosciutto crudo, Wagyu bresaola & Sopressa salami,

pickles, marinated olives, grissini, lavosh, sourdough baguette

MENU

D E S S E R T  &  C H E E S E  S H A R I N G  P L A T T E R

$ 9 9  P E R  P E R S O N
( S h a r e d  &  p l a t e d  d i n i n g )

Bacon wrapped turkey roulade with sage, fruit & nut stuffing
Served with roast potatoes, root vegetables, cranberry sauce & gravy

Gippsland grass-fed roast beef striploin
Served with roast potatoes, root vegetables, cranberry sauce & gravy

Pumpkin & sage gnocchi, king brown mushrooms, pinenuts, baby spinach
Served with a brown butter sauce & pecorino

Selection of Christmas themed desserts accompanied with a selection
of Australian cheeses, served with quince paste, fruit, lavosh & crackers


