
 

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients  
in our dishes before you order your meal 

 

 

 
Festive Menu $79++ 

29th November to 25th December 2021 

 

Starter 
Seared scallop, spiced pumpkin, pomegranate, scallion, bacon jam 

Chicken, foie gras terrine, pickled walnut, celeriac remoulade, sourdough  

 Jerusalem artichoke soup, truffle, mushroom brioche 

 

Main 

Roasted turkey breast, chestnut stuffing, pigs in blankets, 
roasted vegetables, sage & onion gravy 

Pan seared cod, mussels, roasted fennel, kale, saffron velouté 

Beetroot risotto, red endive, black truffle, goat’s cheese, hazelnut 

 Add on beef fillet Wellington ($55 1 portion, $109 for 2 portions) 

 

Dessert 

Traditional Christmas pudding, brandy sauce 

Lemon posset, mulled berries, shortbread 

Knickerbocker glory, coconut, mango sundae, caramelized pistachio 

     


