
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 MENU

SNACK 

MANCHEGO CROQUETTE

MAIN CHOICE

CHICKEN PARMIGIANA
Fries and salad 

RIGATONI BOLOGNESE
Parmesan cheese and basil

DESSERT

VANILLA ICE CREAM
Ice Magic, 100s & 1000s



SNACK 

HOKKAIDO SCALLOP
Pistachio brown butter sauce (I) (gf)

STUFFED TEMPURA ZUCCHINI FLOWER
Ricotta, Grana Padano, Lemon Skin, Hot Honey (v)

CHICKEN ROULADE
Mushroom duxelle, Butternut pumpkin puree, pomegranate molasses  (gf)

SUGARLOAF CABBAGE
Coconut Yellow Curry sauce, crispy onion, Kaffir lime leaves (df, gf, v)

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

SOURDOUGH & OLIVES 

ENTREE

MAIN

EYE FILLET
Dutch carrots, braised eschallot, green pepper salt (A) (gf)

MISO CAULIFLOWER STEAK
Babaganoush, crispy onion, pomegranate, beet powder   (gf, df)

SIDES

SAUTEED BROCCOLINI
Romesco sauce, roasted almond (gf, df, ve)

TRUFFLE FRIES
Grana Padano, chives   (gf, df)

DESSERT

WHIPPED FRENCH VANILLA CHEESECAKE
Strawberry, charcoal Biscoff, blood orange sorbet (v)

SELECTION OF SORBET (GF, DF)
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