CHRISTMAS DAY MENY

ENTREE

FOCACCIA BREAD
truffle butter

OYSTERS
bloody mary, bush tomato, pearls, horseradish | LD, LG

ATLANTIC PRAWN COCKTAIL
marie rose sauce, herb salad, lemon | LD, LG

CHICKEN LIVER PARFAIT
téte de moine, blood plum, brioche | LGO

CURED MEATS
smoked leg ham, bresaola, jamdn, crudités

MAINS

STUFFED PORK
baby apple, crispy skin

WHOLE ROASTED SCOTCH FILLET
red wine jus, charred shallot | LD, LG

SIDES

DUCK FAT POTATOES
rosemary salt, sour cream | LG

ROASTED CARROTS
honey, sheep’s feta | LG

HOUSE SALAD
red mizuna lettuce, french radish, french dressing | LD, LG

DESSERTS

CHRISTMAS PUDDING
hot brandy custard

CLASSIC CHRISTMAS TRIFLE
fresh cherries | LD LG

MINCE FRUIT PIE

LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG - Vegan | LGO - Low Gluten Option | LDO - Low Dairy Option
VO - Vegetarian Option | VGO - Vegan Option | A — Australian Seafood | | - Imported Seafood | M — Mixed Origin Seafood
Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is
prepared freshly in kitchen, there may be trace allergens.



CHRISTMAS DAY YEGAN MENY

ENTREE

FOCACCIA BREAD
truffle butter

STRACCIATELLA
heirloom tomatoes, apple balsamic

TETE DE MOINE
blood plum, croutons

DICED BEETROOT
pickled radish, horseradish cream, mustard fruit dressing, herbs | LG

VEGETABLE MEDLEY
seasonal vegetables, purees

MAINS

CARAMELISED SHALLOT TART
sheep's feta, rocket | LG

ROASTED PUMPKIN
salsa verde, pickled celeriac, candied pumpkin seeds | LG, LD

SIDES

CRISPY POTATOES
rosemary salt, sour cream | LG

ROASTED CARROTS
honey, sheep's feta | LG

HOUSE SALAD
red mizuna lettuce, french radish, french dressing | LD, LG

DESSERTS

CHRISTMAS PUDDING
hot brandy custard

CLASSIC CHRISTMAS TRIFLE
fresh cherries | LD LG

MINCE FRUIT PIE

LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG - Vegan | LGO - Low Gluten Option | LDO - Low Dairy Option
VO - Vegetarian Option | VGO - Vegan Option | A — Australian Seafood | | - Imported Seafood | M — Mixed Origin Seafood
Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is
prepared freshly in kitchen, there may be trace allergens.
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