CHRISTMAS DAY
LUNCF

BREAD

MARKET STREET SOUR DOUGH / WHIPPED BUTTER / SEA SALT FLAKES

STARTERS

POACHED LOBSTER WITH SPENCER GULF PRAWNS / PICKLED FENNEL / SEA SUCCULENTS / REMOULADE /
SALMON ROE (GF / DF)

ENTREE

SMOKED DUCK BREAST / WHIPPED RICOTTA/ ADELAIDE HILLS CHERRIES / PICKLED BEETROOT /
MACADAMIA PICADA / BAY LEAT OIL (GF)

MAIN

COAL GRILLED BEEF TENDERLOIN / ONION MARMALADE / POTATO GRATIN / HONEY ROASTED HEIRLOOM
CARROTS /RED WINE JUS (GF)

OR

CONFIT AND ROASTED TURKEY / TRADITIONAL STUFFING / HASSELBACK PARSNIPS /MAPLE ROASTED
PUMPKIN PUREE / BRUSSEL SPROUTS / SPECK / RED WINE JUS

SIDES

GARDEN SALAD LEAVES / BABY TOMATOES / VINAIGRETTE (GF / VG)

GRILLED ASPARAGUS / BEARNAISE / PARMA HAM CRUMB

DESSSERT (SHARED PLATTER)

BERRY TRIFLE WITH FRENCH MACARON
DARK CHOCOLATE AND CHERRY TARTLET

FESTIVE PAVLOVA WITH MANGO, BLUEBERRIES AND COCONUT (GF)

COAL

CELLAR+GRILL



