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MENU

DRINK
Select from a glass of our Mulled Wine,
a pot of our house beer, glass of house wine or a soft drink

ENTREE TO SHARE:

Christmas Baked Camembert (V)
with honey and rosemary. Served with
a cranberry chutney and crusty bread.

MAINS

Select 1 per person 55
Christmas Slow Cooked Short Beef Rib (C)

PER PERSON
Christmas Lamb Shank (G)

Christmas Barramundi (C)
Christmas Parmigiana (G)
Christmas Vegetarian Parma (V+)(not gluten free)

All served with a cranberry & thyme
stuffing, truffle mash and our mixed leaf salad
with cranberries & a honey mustard dressing.

DESSERT ALTERNATING
Sticky Date Pudding (V) .
with a sticky caramel sauce and a scoop
of vanilla ice-cream.

Warm Brownie (V+)
with vanilla coconut ice-cream

ALL OUR MEATS ARE CERTIFIED HALAL.

(G) Gluten Free (V) Vegetarian (V+) Vegan (N) Contains Nuts
All fried gluten free items are cooked in their very own fryers,
however please note we have a shared kitchen so cross
contamination may occur.



5 COURSE SET MENU

WITH A MULLED WINE, HOUSE WINE
OR POT OF HOUSE BEER




