
CHRISTMAS IN JULY
2 courses + bread & sides | $59pp

GLASS OF MULLED WINE 14
Warm up your winter with our aromatic house 

infused mulled wine.

Snack

STONEBAKED SOURDOUGH
Alto Australian olive oil, aged balsamic (v)

Choice of Main

ROASTED BEEF 
Parsnip puree, French onion, red wine gravy (gf)

ROASTED HALF CHICKEN 
Chestnut & mushroom, house gravy (gf)

Sides to Share

Duck fat roast potatoes (df,gf)
Honey glazed carrots, yoghurt, thyme (v,gf)

Charred brussels sprout, rosemary & almond pesto, pecorino (v,gf,n)

Dessert

CHRISTMAS PAVLOVA
Mix berries compote, creme anglaise (v,gf)

(V) VEGETARIAN (GF) GLUTEN FREE (DF) DAIRY FREE (N) CONTAINS NUTS
ALL VISA, MASTERCARD & AMERICAN EXPRESS CARDS WILL INCUR A 1.65%

 PROCESSING FEE. ALL DEBIT CARDS WILL INCUR A 0.55% PROCESSING FEE.
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