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2025-  $55PP
CHRIS T M A S SE T  MENU

EN T REE

PR AW N + M AC ADAMI A  SAL AD
BA BY SP IN ACH,  SPANISH ONION,  M ANGO,  AUS T R AL I AN PR AW NS,  RED 

CHILL I  +  LEMON DRES S ING

HE IRLOOM MINES T RONE
SLOW- C OOK ED SE ASON AL V EGE TA BLES ,  SMOK ED BAROS SA SPECK 

BROT H,  CR ISP  PANZ ANELL A CROU TONS +  F INE  PARMESAN SH AV ING S

M AINS

ROAS T ED T URK E Y +  H AM 
APPLE  C IDER ,  D IJON AND HONE Y GL A ZED H AM +  SLOW C OOK ED T URK E Y 

BRE AS T,  R ICH GR AV Y,  SM ASHED P OTATOES ,  YORKSHIRE  PUDDING, 
BU T T ER BE ANS,  CR ANBERRY SAUCE

L AMB RUMP
SOUS V IDE  +  OV EN ROAS T ED TO MEDIUM-R ARE ,  SW EE T  BA BY C ARROT S , 

GREEN BE ANS,  AROM AT IC  RED W INE +  ROSEM ARY JUS

S AL MON F ILLE T
CI T RUS GL A ZED TASM ANI AN SAL MON,  W ILT ED BOK CHOY S ILK Y 

SW EE T  P OTATO M ASH,  C OC ONU T +  L IME V ELOU T E

SLOW ROAS T ED BEEF  BR ISK E T
14-HOUR BR A ISE ,  BL ACK ANGUS BEEF,  BR A ISED RED C A BBAGE , 

CH ARGRILLED BROC C OL IN I  +  OV EN ROAS T ED CHERRY TOM ATOES IN  RED 
W INE JUS

DES SER T

T R ADI T ION AL  PLUM PUDDING
WARM SP ICED FRU I T  PUDDING,  S ILK Y  BR ANDY CUS TARD +  VANILL A  BE AN 

ICE  CRE AM

CHOC OL AT E  V ERRINE
LU XE BEL G I AN CHOC OL AT E  MOUS SE ,  HONE YC OMB PANN A C OT TA ,  BERRY 

C OUL IS ,  W HIPPED CRE AM +  W HI T E  CHOC OL AT E  SO IL


