
ARRIVAL

Tanglewood sourdough, Pepe saya cultured butter

Falls farm crudites, paprika, mint yoghurt

ENTRÉES

Cold Seafood Selection

Caviar tart,  Boomer bay oyster, Mooloolaba king prawn

K’gari spanner crab, Moreton bay bug

Grass fed beef carpaccio, shaved black truffle

porcini cream, broadleaf rocket

MAINS

King Ora Salmon, champagne, caviar butter

White Pyrenees lamb shoulder, salsa verde, braising juices

Portobello mushroom wellington, pecan, sage

Wagyu Fat Potatoes, creme fraiche, Noosa black garlic,  

Zucchini,  asparagus, summer sprouts, confit lemon, mint

DESSERT

Pistachio & rose roulade, white chocolate, raspberry, lychee

Local farmhouse cheeses, quince, muscatel,  lavosh

Christmas Day lunch 


