
2024 Christmas Menu

Entrees

Mains

Desserts

sweetcorn cakes, smoked salmon, rocket, wasabi crème fraiche, chives 
(gluten free, nut free, garlic free, onion free)

four cheese fondue, toasted sourdough, chunky french fries
(gluten free on request, onion free, vegan on request)

beetroot carpaccio, horseradish ‘cream cheese’, toasted walnuts, rocket, herb oil  
(vegan, gluten free, nut free on request)

sticky five-spiced pork belly, potato purée, choy sum, crispy shallots, jus    
(gluten free, nut free, onion free on request)

herb-marinated chicken salad salad greens, red cabbage, crispy spiced chickpeas, toasted walnuts, 
crumbled feta, pickled cranberries, cranberry vingaigrette  

(gluten free, nut free on request, onion free, vegan on request with vegan ‘feta’ & sunfed ‘chicken’)

eggplant cannelloni, cashew nut mozzarella, sunflower-seed pesto, wilted greens, toasted almonds, 
arrabbiata sauce (vegan, gluten free) 

herb-crusted market fish, creamed lentils, market vegetables, saffron hollandaise, crispy capers 
(gluten free, nut free on request) 

medium-rare fillet steak, chimichurri béarnaise, skillet rösti, market vegetables, crispy beetroot, beef jus 
(gluten free, nut free)

lemon pie, summer berries, plum-berry puree, citrus crème fraiche, meringue shards 
(nut free, gluten free)

butterscotch & brandy fondue, christmas pudding dippers 
(nut free, vegan on request with chocolate brownie)

white chocolate-macadamia nut cheesecake, toffee sauce, white chocolate curls, caramel popcorn 
(gluten-free)

tiramisu brownie, marsala doused brownie, espresso mascarpone, vanilla ice cream,                             
chocolate soil

(vegan on request, gluten free)


