
C H R I S T M A S  M E N U -  T h u r s d a y  2 5  D e c e m b e r   2 0 2 5  t h

TO START
House made sourdough & French butter
Buffalo mozzarella, heirloom tomato & aged balsamic salad
South Australian king prawns, Marie rose dressing
Smoked Atlantic salmon, creme fraiche, summer herbs

MAINS
Free range turkey breast, sage & onion stuffing, pan juices
Traditional heritage breed baked ham with spices, orange & apricot
Slow roasted loin of aged beef

Served with
Roasted root vegetables
Yorkshire puddings
Duck fat roast potatoes

DESSERT
House made Pavlova with Christmas fruits 

U p g r a d e  t o  t h e  $ 1 7 0  m e n u  t o  i n c l u d e

Poached crayfish, asparagus & kipfler potato salad

Glass of French champagne
  

*ALL dishes shared to the table, one menu selection for whole table 

$ 1 2 0  p p


