
Sides  -  Shared
G a r l i c  R o s e m a r y  R o a s t e d  P o t a t o e s  G F

G e m  L e t t u c e  .  P a r m e s a n  D r e s s i n g  .  W h i t e
A n c h o v y  .  P a n g r a t t a t o  G F

To Start  -  Shared
Calamari  F r i t t i  .  Gar l ic  A io l i  .  Lemon

Charcuter ie  .  P ick les  .  Gnocchi  Fr i t to   GFO

Freshly  Peeled K ing Prawns .  Cocktai l  Sauce GF

Conf i t  Sh i i take .  Gar l ic  Emuls ion .  Smoked Chi l l i  
Parmesan Lavosh GFO V

Main Course
Conf i t  Duck Leg .  Honey Mustard .  Spiced Pumpkin Puree 

 Charred Cavolo Nero GF

Aged Barramundi  .  Caul i f lower  Puree .  F regola .  Lent i ls  
Smoked Chi l l i  O i l  

Chateaubr iand Medium Rare .  Bra ised Red Cabbage 
 Par is  Mash .  Bordela ise GF

Wi ld  Mushroom Risotto  .  Conf i t  Seaweed .  Pecor ino GF V

Christmas Menu

Dessert
L e m o n  T a r t  .  C h a n t i l l y  C r e a m

C h o c o l a t e  M o u s s e  .  F r e s h  B e r r i e s

* I n c l u d e s  a  g l a s s  o f  s p a r k l i n g  o n  a r r i v a l



Main Course
Gnocchi  Pomodoro

Chicken Tenders  and Chips

Childrens Menu

Dessert
I c e  C r e a m

C h o c o l a t e  M o u s s e  .  F r e s h  B e r r i e s

I n c l u d e s  a  S o f t  D r i n k


