
Entrée

Mains 

 Desserts 

SEAFOOD PLATE 
Prawns, paci�c oyster, fresh salmon sashimi ,lemon wedges,
cocktail sauce, ponzu sauce and wakame

WILD BOAR TE�RINE
Armagnac prunes, brioche, pickled pearl onion
 
FILO PASTRY WITH ROASTED PUMPKIN AND SUNDRIED TOMATOES
Stracciatella cheese , walnuts, and rocket pesto. *Vegan option available.

ROAST TURKEY 
Broccolini, baby carrot, roast potato and pumpkin with cranberry sauce

ROAST PORK 
Broccolini, baby carrot, roast potato and pumpkin with apple sauce

PAN FRIED BA�RAMUNDI 
Burnt onion puree, beurre Blanc sauce, grilled asparagus

VEGETABLE �UICHE
Asparagus,  green beans, Portobello mushrooms, gruyere cheese, goddess 
sauce. *Vegan option available.

PAVLOVA
Individual serving, Fresh fruit – strawberry, raspberry. Blueberry sauce, 
Chantilly cream 

CHRISTMAS PUDDING
Vanilla - brandy sauce

*Vegan option available.

Menu
Christmas Lunch


