CHRISTMAS DAY MENU

Entrée
Your choice of
Heirloom tomatoes, Shaw River buffalo mozzarella, black truffle pesto
House cured Christmas ham, tet de moon cheddar, piccalilli, clove lavosh
Sydney rock oyster, bloody marry, compressed celery

Poached shrimp, butter lettuce, crustacean oil

Main
Your choice of
Free range pork belly ham, salt and vinegar crackling
Turkey ballotine, sour cherry, roasted chicken sauce

Ora king salmon, hot smoked with paper bark, sea succulents

Sides
Shared for the table
Crunchy duck fat potato
Iceberg, preserved lemon, fried shallot

Pickled courgette salad, mt zero evoo, candy olive

Dessert
Your choice of
Nana’s brandy snap, cherry ripe
Christmas pud, brandy custard, vanilla

Mini mince pie

(GF) - Gluten Free (CBGF) - Can Be Gluten Free (V) - Vegetarian (VG) - Vegan



