
SNACKS + BREAD
Organic Sourdough, Cultured Butter (v)

Crab On Toast, Blue Swimmer Crab, Preserved Lemon, Chives (A)
Confit Tomato Tartlet, Goat Cheese, Chervil (v, gf)

ENTRÉES
King Prawn Cocktail, Cos Lettuce, Marie Rose (gf, df)

Wagyu Carpaccio, Black Garlic, Pecorino, Crostini (gf)

MAINS
Calamarata, Moreton Bay Bug, Parsley & Lemon Pesto, Tomato, Almond (A)

Christmas Roast Lamb, Dutch Carrot, Jus (gf)

SIDES
Cripsy Chat Potatoes, Rosemary Salt (ve, gf)

Wild Rocket, Aged Balsamic, Parmigiano (v, gf)

DESSERT
Dark Chocolate Cremò, Raspberry, Vanilla Shortbreads (v)

Pavlova, Lemon Curd, Blackberry Compote (v, 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



Organic Sourdough, Cultured Butter (v)

Tomato Arancini, Smoked Scamorza, Basil Mayo (v)

King Prawn Cocktail, Cos Lettuce, Marie Rose (A) (gf, df)

200gr Riverina Striploin & Chips (gf, df)

Chocolate Cake, Vanilla Anglaise, Fresh Berries (v, 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.
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