
 

FESTIVE SEASON MENU 

 
Festive set menu available at 95 per person 

or 
Select dishes individually at á la carte prices 

 

Starter board 
Brie stuffed Portobello mushrooms 

Cured salmon, caviar, dill dressing 

Roasted beef carpaccio, black winter truffle cream, baby artichoke, crispy liliput capers  

45 

Main 
Traditional roasted turkey, apricot stuffing, pigs in blanket, 

fondant potatoes, brussels sprouts, glazed carrots, cranberry relish 45 

or 

Roasted sea bass, garlic & herb crust, baked white beans and lala clams 38 

or 

Pan fried potato gnocchi, wild mushrooms, tarragon & black winter truffle 32 

Sweet treat 
Peanut butter profiterole, chocolate sauce 17 

Vanilla and tonka bean cheese cake, praline ice cream 18 

Christmas pudding parfait, hot mulled berries 18 

Platter at 45 
 

         Prices stated are subject to 7% GST and 10% service charge 

  If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients  
        in our dishes before you order your meal. 


