
Ravioli plin, portobello mushroom, mascarpone, truffle, parmesan v

Christmas turkey roulade, pistachio, raisin, asparagus, Christmas cherry sauce gf

Line caught fish, Mills Bay mussels, bisque thermidor sauce, chives gf

LARGE

DESSERT

Cherry Tiramisu, lady fingers, tiramisu mousse, coffee and cherry syrup, cherry compote v

Pour un Noel tres, chiffon sponge, dark chocolate cremeux, hazelnut praline, sea salt, sable

croustillante v

Almond frangipane tart with vanilla Chantilly, strawberry sorbet, strawberry compote, fresh

strawberries and meringue v

STARTERS

Market oysters - freshly chucked, shallot vinegar, lemon df/gf

Anitpasto mixed plate, cold cuts, olives, pickles, sour dough df/*gf

Truffle mushroom croquette, smoked scamorza cheese, garlic mayo v

Kingfish crostini, cod fish roe, endive and chives

Shelly Bay Baker organic rye sourdough, cacio e pepe butter   v/*vegan/*df

SIDES

Steamed asparagus, kemon, olive oil gf/df/v/vegan

Heirloom tomatoes, shallot and thyme vinaigrette gf/df/v/vegan

Herb and leaf salad, baby gem, rocket, endive, chardonnay dressing gf/df/v/vegan

SET FESTIVE MENU 115 PP

to share

choice of

to share

choice of


	Line caught fish, Mills Bay mussels, bisque thermidor sauce, chives gf

