ONE COURSE $33

Two COURSES $43
THREE COURSES $52

Two COURSES $43

THREE COURSES $52

INCLUDES GQOFFEE, TEA & MINI MINCE TARTS
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Lunch: 1 Course $33; 2 Courses $43; 3 Courses $52

Dinner: 2 Courses $43; 3 Courses $52
includes espresso coffee, leaf tea & mini mince tarts
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Chef's Soup of the Day

Braised coq au vin style quail on baked polenta pave
& a medley of sauté mushrooms

Chicken & pink peppercorn pate
served with port wine jelly & toasted brioche

Warm roast pumpkin, Spanish onion & feta filo tart with crispy
pancetta & rocket salad
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Pan-fried Turkey tenderloins wrapped with pancetta & sage
served with fig & pistachio nut stuffing, brussel sprouts,
baby carrots & scallop potato with cranberry foam

Market fresh fish of the day

3009 Rib of Beef with mini Yorkshire pudding,
roasted root vegetables & smashed roasted chat potato,
served with pan juices & horseradish cream

Roasted pork medallion with honey glazed roasted baby apples,
steamed broccolini, celeriac mash & topped with praline crackling

Warm Christmas plum pudding with brandy anglaise
& berry compote

Rhubarb cobbler with double cream & vanilla ice-cream
Pear tarte tatin with whiskey ice-cream

Cheese plate with fig paste & crisp breads




	Christmas in July 09.pdf
	ChristmasInJuly_Menu2009.pdf

