
$ 7 9  P e r  P e r s o n

Festive Indulgence Lunch

D r y  a g e  s i r l o i n ,  r o s t i  p o t a t o ,  s e a s o n a l  v e g ,  j u s  ( D )

P a n  f r i e d  m a r k e t  f i s h ,  m a s h e d  p o t a t o ,  b r o c c o l i n i ,  s p i n a c h  b e u r r e  b l a n c  ( D )

R o a s t  c h i c k e n  b r e a s t ,  c o r n  &  m i s o  p u r e e ,  s e a s o n a l  v e g e s ,  j u s  ( D )

M u s h r o o m  r i s o t t o ,  t e m p u r a  a s p a r a g u s ,  g a r l i c  m a y o ,  p i c k l e d  o n i o n  ( D ,  G )

M A I N S

H o u s e  m a d e  s o u r d o u g h ,  f o c a c c i a  &  w h i p p e d  b u t t e r ,  s e a  s a l t  ( D ,  G )

S I D E  T O  S H A R E

 G a r d e n  s a l a d ,  h o n e y  m u s t a r d  d r e s s i n g  

D E S S E R T S

C h o c o l a t e  c a k e ,  p l u m  g e l ,  p l u m  s o r b e t ,  c h o c o l a t e  c h a r d  ( G )

P e t i t  f o u r s ,  m a d e l e i n e ,  p a t e  f r u i t ,  b o n b o n ,  m a c a r o n  ( D ,  G ,  N )

B r i e  c h e e s e  b o a r d ,  q u i n c e  p a s t e ,  c r a c k e r s  &  g r a p e s  ( D ,  G )

T O  F I N I S H

M i n c e  p i e s

C o n t a i n s :  G -  G l u t e n ,  D - D a i r y ,  N - N u t s ,  S - S e a f o o d ,  E - E g g ,  V -  V e g e t a r i a n ,  V G - V e g a n  

T h i s  m e n u  m a y  c o n t a i n  t h e  t r a c e s  o f  n u t s .
P l e a s e  n o t i f y  y o u r  w a i t  s t a f f  o f  a n y  d i e t a r y  r e q u i r e m e n t s  &  w e  w i l l  d o  o u r  b e s t  t o  a c c o m m o d a t e  y o u r  n e e d s .


	Festive Indulgence Lunch
	House made sourdough, focaccia & whipped butter, sea salt (D, G)
	MAINS
	Dry age sirloin, rosti potato, seasonal veg, jus (D)
	Pan fried market fish, mashed potato, broccolini, spinach beurre blanc (D)
	Roast chicken breast, corn & miso puree, seasonal veges, jus (D)
	Mushroom risotto, tempura asparagus, garlic mayo, pickled onion (D, G)

	SIDE TO SHARE
	Garden salad, honey mustard dressing

	DESSERTS
	Chocolate cake, plum gel, plum sorbet, chocolate chard (G)
	Petit fours, madeleine, pate fruit, bonbon, macaron (D, G, N)
	Brie cheese board, quince paste, crackers & grapes (D, G)

	TO FINISH
	Mince pies
	$79 Per Person



