Kids
$55

' Adults

@7 w0

Seafood Plate

A selection of natural Pacific oysters, Australian King prawns,
New Zealand green-lipped mussels & salmon gravlax,
served on watercress salad with brandy aioli & avocado apple salsa

Lamb Shoulder

Pulled & pressed lamb shoulder on roasted sweet potato
& pumpkin mash, served with sticky rosemary port jus
& pickled vegetables

Smoked Chicken Salad

House-smoked chicken breast, salad greens,
cherry tomatoes, cashews, sunflower seeds, Spanish onion & buffalo
mozzarella with a light honey seeded mustard & lime glaze

Caprese Salad (V)

Buffalo mozzarella, tomatoes, cashew pesto & basil,
drizzled with a balsamic reduction

Cannelloni (V)
Roasted pumpkin & parmesan cannelloni in a rich
tomato & basil concasse



$55

' Adults

@ wn e
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Roasted turkey breast served with seasonal roasted
vegetables & greens, topped with a cranberry demi

Atlantic Salmon Fillet
Lightly grilled Tasmanian salmon fillet served on
roasted vegetable couscous with grilled lemon and a tahini
yoghurt
Eye Fillet - Marble Score 4+
Grass-fed eye fillet medallions cooked medium rare, served on a
creamy potato mash & beans topped with red wine jus
Mediterranean Vegetable Stack (V)
Char-grilled marinated vegetables
served with Israeli couscous and tzatziki

Wild Mushroom Risotto (V)
A selection of mixed wild mushrooms, baby spinach & thyme
in a creamy risotto, topped with shaved Grana Padano
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Christmas Pudding
served with brandy custard, berries & double cream

Flourless Chocolate Cake
served with chocolate ganache & double cream
Lemon Meringue
served with berries & double cream
Berry Cheesecake
served with fruit coulis & double cream

Entrée
Popcorn Chicken
served with fries, salad & dipping sauce
Mains (choice of)
Christmas Roast
roasted turkey breast served

with seasonal vegetables & cranberry jus %8s
Spaghetti and Meatballs e
in Napoli sauce topped with shaved parme o
Salt and Pepper Calamari
served with chips, salad & aioli
Dessert (choice of)
See selections above



