
 
 

CHRISTMAS EVE 
 

Tuesday 24 December 2019 
 
 
 

AMUSE BOUCHE 
 

cured atlantic salmon, peas, lemon, cucumber 
 
 

ENTREE 
 

local crayfish, macadamia, broccolini, rosella 
 

smoked duck breast, grilled peach, pickles, radicchio 
 
 

MAIN COURSE 
 

roasted turkey, almond, plum, brassica 
 

salt and pepper seafood for 2, lobster, crab, prawns, chilli, lime 
 

wood grilled beef scotch fillet, pickled bele, confit garlic 
 
 

ACCOMPANIMENTS 
 

cos lettuce, radish, mustard vinaigrette 
 

roasted kipfler potatoes, garden herbs 
 
 

PRE-DESSERT 
 

salted honey, roasted cinnamon 
 
 

DESSERT 
christmas pudding 


