CHRISTMAS DAY
DINNER

SAMPLE MENU- SUBJECT TO CHANGE

UPON ARRIVAL

HOUSE BAKED SOURDOUGH / PEPE SAYA CULTURED BUTTER / MURRAY RIVER PINK SEA SALT

STARTER

POACHED LOBSTER / SEA SUCCULENTS / REMOULADE / PICKLED FENNEL / SALMON ROE (GF/DF)

ENTREE

SMOKED DUCK BREAST / POACHED FIG / MACADAMIA / WITLOF & ENDIVE CITRUS SALAD

MAINS (CHOICE)

CONFIT & ROAST TURKEY BREAST / HONEY SPICED CARROT / CONFIT LEEK / ASPARAGUS / PUMPKIN
PUREE / TRADITIONAL STUFFING

OR

COAL GRILLED BEEF TENDERLOIN / POTATO GRATIN / TRUSS TOMATOES / ROASTED GARLIC /
RED WINE JUS

SIDES- SHARED

GARDEN SALAD LEAVES / MUSTARD VINAIGRETTE / BABY QUKES / PICKLED SHALLOTS

BRUSSEL SPROUTS / MANCHEGO / SPECK / PINENUTS

DESSERT-

CHRISTMAS PUDDING / BUTTERSCOTCH SAUCE / RUM & RAISIN ICECREAM /
BRANDY SNAP CRUMBLE

BAKED CHEESECAKE / MILK CHOCOLATE / SPICED CHERRIES / COCONUT SABLE

COAL

CELLAR+GRILL



