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ENTREE - SELECT 1 CHOICE
QLD PRAWNS
iceberg lettuce, spiked marie rose sauce (LD, LG)

HEIRLOOM TOMATO
buffalo mozzarella, basil, sourdough crumb (LGO, V)

PORK TERRINE
house pickles, mount zero olives, lavosh (LD, LG)

MAIN COURSE
BOURBON AND APROCIT GLAZED HAM
mustard sauce (LG)

SLOW COOKED TURKEY
cranberry, sauce, pan juices (LG)

VEGETARIAN
GLAZED & SMOKED EGGPLANT
spiced eggplant puree, confit garlic, seeded mustard sauce
(LG, LD,V,VG)

ON THE SIDE
TRADITIONAL ROAST VEG
crispy potato, carrots, pumpkin (LG, LD, V)

SEASONAL GREENS SALAD
peas, beans, brussels (LG, LD, V)

LEAF AND HERB SALAD
buttermilk dressing (LG, LDO, V)

GRAVY (LG, LD, VGO)

DESSERT
TRADITIONAL CHRISTMAS PUDDING
brandy custard

V — Vegetarian | VO - vegetarian option available | VG - vegan | VGO - vegan option available | LG - low
gluten | LGO - low gluten option available | LD - low dairy | LDO - low dairy option available
Seafood Origin: A - Australian | | - Imported | M - Mixed

Please inform a team member if you have allergies or intolerances. We'll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.
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