CHRISTMAS DAY LUNCH
FRIDAY 25™ DECEMBER 2026

SNACKS

Bread & Olives
Manchego Croquettes, Smoked Aioli, Parmesan (v)

ENTREE

Tuna & Salmon Moisac Carpaccio, Sesame Ponzu, Nori Creme Fraiche, Spring Onion (A) (5)
Brie and Cranberry, Cadied Walnut, Grapes, Chives, Brioche (v)
Beef Tartare, Polenta Crisp, Smoked Aloli, Leek (f)

MAIN

Raviollo Rotollo, Wild Mushroom, Truffle, Parmegano (v)
Crispy Skin Salmon, Brussels sprouts gratin, Caper Beurre Noisette (A) (gf)
Mb5+ Wagyu Sirloin, Spinach, Duxel, Pommes Croquantes (gf, df)

SIDES

Duck Fat Roasted Potatos, Rosemary, Fine Herbs (gf, df)
Baby Leaf Salad, Pickle Shallots, House Dressing, Watermelon (¢f, df, ve)

DESSERT
Banoffee Tart, Salted Caramel, Vanila lce Cream (gf)
Eton Mess Paviova, Strawberries, Passion Fruit, Coulis (qf)

Seafood Origin (A) Australian (I} Imported (M) Mixed Origin (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (n) contains
nuts () contains sesame. A 10% surcharge applies on weskends. A 15% surcharge applies on public holidays. All Visa,
MasterCard & American Express cards will incur a165% processing fee. All debit cards will incur a 055% processing fee.



CHRISTMAS DAY
FRIDAY 25™ DECEMBER 2026

SEAFOOD PLATTER

Natural Sydney Rock Qyster, Chilled Tiger Prawns, Grilled Moreton Bay Bug, Blue Swimmer
Crab, Tuna Tartare, Yuzu Dressing

Chilled WA Lobster, Salmon Caviar, Creme Fraiche, Slow Cooked Fremantle Octopus &
Romesco, Baked Scallops with Beurre Blanc

Calamari Fritti, NZ Green Mussles, Selection of Fruits, Selection of Condiments (M)

DESSERT
Banoffee Tart, Salted Caramel, Vanilla lce cream (gf)
Eton Mess Paviova, Strawberries, Passion Fruit, Coulis (qf)

Seafood Origin (A) Australian (I} Imported (M) Mixed Origin (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (n) contains
nuts () contains sesame. A 10% surcharge applies on weskends. A 15% surcharge applies on public holidays. All Visa,
MasterCard & American Express cards will incur a165% processing fee. All debit cards will incur a 055% processing fee.
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