
Snack
Handmade Sourdough Baguette, Cultured Butter

Potted Prawn Toast, Espellette Pepper, Avruga caviar (df)

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
Friday 25  December 2026th

Starter
Fraser Island Crab Tart, Asparagus, Paprika 

Main
Beef Wellington, Jus Gras 

Sides
Minted Peas, Pickled Eschallot (df, gf, v)

Bitter Leaf Salad, Pear, Hazelnut (ve, gf, n)
Skin-On Chips (df, gf, v)

Dessert
The James Cherry Pavlova (gf, v)



Christmas Day Lunch

Bites

 
Sourdough & Butter (v)

Main - Choose

Steak & Chips (gf)

Gnocchi Napolitana (v)

Grilled Fish & Vegetables

Dessert

Eton Mess (v,gf)

Children’s Menu

10% Weekend and 15% Public Holiday Surcharge apply. 1.65% Surcharge on all credit cards. Please notify staff of any food allergies.


	Christmas Day Lunch Friday 25th December 2026
	Snack Handmade Sourdough Baguette, Cultured Butter Potted Prawn Toast, Espellette Pepper, Avruga caviar (df)
	Starter Fraser Island Crab Tart, Asparagus, Paprika
	Main Beef Wellington, Jus Gras
	Sides Minted Peas, Pickled Eschallot (df, gf, v) Bitter Leaf Salad, Pear, Hazelnut (ve, gf, n) Skin-On Chips (df, gf, v)
	Dessert The James Cherry Pavlova (gf, v)


