
2  C O U R S E  $ 9 5
P E R  P E R S O N

3  C O U R S E  $ 1 0 5
P E R  P E R S O N

E N T R É E S
BA KED PACIF IC OYS T ER
with Bacon and Crab Béchamel and Pangritatta

CONF I T DUCK TA RT
caramelised onion, Gruyere cheese and watercress

F RIED ZUCCHINI F LOWERS
stuffed with Ricotta

GOAT S CHEESE PA NN ACOT TA
with Cranberry Relish and chives

TOM ATO GA ZPACHO SHOT S
with Parmesan crisps

M A I N S
ROAST ED P ORT ERHOUSE
with Herb and Mustard Crust

BEEF SHORT RIB
parsnip cream, roasted Cipollini onions

KINGF ISH
with roasted heirloom tomato and green olives

PIS TACHIO & CR A NBERRY T URKE Y 

MIS O S OY KING BROWN MUSHROOM S CA L LOP S 

S I D E S
T RIPL E COOKED DU TCH CRE A M P OTATO

S T E A MED V EG

GREEN L E A F SA L A D

CHICKEN SA LT ED F RIES

D E S S E R T S 
BA KED A L ASK A

T IR A MISU

CHRIS T M AS PUDDING
Vanil la Anglaise

PAS SIONF RUI T PAV LOVA ROUL A DE
Wattleseed crumble

S ORBE T
(choice of Lemon, Blood Orange or Mango)

MM CHEESE BOA RD
Chef selection of cheeses, dried fruit
and nuts, Lavosh

ALL SERVED WITH JUS

Choice of 2

Choice of 2

Choice of 2

Choice of 2
-  SERV ED SH A RING S T Y L E -


