
Please advise us of any special dietary requirements, including potential reaction to allergens.
All prices are subject to service charge & prevailing government taxes.

24 December   |   6pm - 10pm   |   4 courses at $88++

DESSERT

Served With Berry Compote
Xmas Framboise Chocolate

(V) Vegetarian

FIRST COURSE

Roasted Brussel Sprout, Pork Bacon, Pomegranate, Feta Cheese, Balsamic Vinaigrette
Brussels Sprout & Bacon Salad

Roasted Brussel Sprout, Pomegranate, Feta Cheese, Balsamic Vinaigrette
Brussels Sprout Salad (V)

Select One

Berries Compote, Duck Jus & Parmesan Chips
Pan Seared Foie Gras

Parsnip Chips, Chive, Tru�e Oil
Parsnip Soup (V)

SECOND COURSE
Select One

Parma Ham, Mashed Potato, Fried Kale, Butter Glazed Baby Carrots, Red Wine Sauce
Sous Vide Turkey Breast Roulade

Mashed Potato, Fried Kale, Butter Glazed Baby Carrots, Red Wine Sauce
Black Angus Beef Tenderloin

Smoked Paprika, Mashed Potato, Fried Kale,
Butter Glazed Baby Carrots, Warm Blue Cheese Sauce

Roasted Cauliflower (V)

MAIN COURSE
Select One


