
christmas lunch

for the table.
charcuterie board

selection of cheese, cold cuts, crackers, bread, 

dried fruits, nuts, fresh fruit, dips & spreads

mains.
grilled local shellfish

5 medium prawns, lemon butter, spicy lemon garlic, citrus rice

crispy skin salmon
 asparagus, sauce béarnaise, new potatoes

roast chicken breast
 arancini stuffing, cauliflower purée, charred broccolini

beef fillet
braised red cabbage, parsnip purée, crispy parsnip, cherry jus

exotic mushroom wellington
wilted greens, potato purée

table desserts.
passionfruit crème brûlée

pistachios, caramel crunch

strawberry eton mess
vanilla panna cotta, crushed strawberries, meringue, basil

chocolate delice
milk purée, honeycomb


