
SNACKS + BREAD
STONE BAKED SOURDOUGH Alto Australian olive oil, vinegar reduction (v)

SCALLOP CEVICHE lime, jalapeno, coriander, jalapeno (df, gf)

ENTRÉES
KING PRAWNS smoked garlic mayo, lemon (df, gf) (A)

ROAST SCAMPI laksa butter, lemongrass relish (gf) (A)
HEIRLOOM TOMATO & BURRATA SALAD basil, eshallot dressing (gf)

MAINS
HONEY & MUSTARD GLAZED HAM mango & chilli salsa (df, gf)

BUTTERMILK ROAST CHICKEN croissant & onion stuffing, gravy
PAN FRIED GNOCCHI Merediths goats feta, zucchini, pea & marjoram

SIDES
GOLDEN POTATOES (ve, gf)

PUMPKIN pepita & miso pesto (ve, gf)
GARDEN SALAD herbs, dijon & malt dressing (ve)

DESSERT
PAVLOVA cherry & dark chocolate (v, gf)

CHRISTMAS PUDDING Brandy & orange custard (n)
PINEAPPLE GRANITA vanilla & coconut sorbet, lime (ve, gf)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan(gf) gluten
free (df) dairy free (n) contains nuts (s) contains sesame. A 10% surcharge applies on weekends.
A 15% surcharge applies on public holidays. All Visa, MasterCard & American Express cards will

incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee.

CHRISTMAS DAY LUNCH



STONE BAKED SOURDOUGH butter (v)
HOUSEMADE SAUSAGE ROLL tomato sauce

TEMPURA PRAWNS, mayo (gf, df) (I)
RICE PAPER ROLLS, sweet chilli sauce (ve, gf)

HALLOUMI, honey & thyme (v, gf)

HONEY & MUSTARD GLAZED HAM (df, gf)
CHICKEN BREAS, pan fried, sliced (df, gf

TOMATO & BASIL SPAGHETTI (on request) (ve)

CHIPS (ve, gf)

ICE CREAM, chocolate sauce, sprinkles (v, gf)
SHORTBREAD, butterscotch sauce (v)

MINI PAVLOVA, strawberries, cream (gf)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan(gf) gluten
free (df) dairy free (n) contains nuts (s) contains sesame. A 10% surcharge applies on weekends.
A 15% surcharge applies on public holidays. All Visa, MasterCard & American Express cards will

incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee.

CHILDREN’S CHRISTMAS DAY LUNCH
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