
 4 Course Christmas Set Menu 

 

[To Begin]        

Breads & Dips to Share 

…………………………………………………………………………………………………….…… 
 

[Starters] 
Choose from one of the following:  

Cured Salmon, pickled beetroot, chive crème fraiche, walnuts. 

Ham Hock Arancini, pea puree, crumbed goat’s cheese. 

Snapper & Prawn Tortellini, lemon butter sauce, fennel, chorizo crumb. 

……………………………………………………………………………………………….………… 
 

 [Mains] 
Choose from one of the following:  

 

Chefs Market Seafood Dish, daily special. 

250g Scotch Fillet, grass fed, potato gratin, vegetables, beef glaze. 

Free Range Chicken Breast, lemon & turmeric stuffing, potato gratin, vegetables, jus. 

Smoked Kumara & Chicken Salad, roast pumpkin hummus, cashew nut dukkah, 

 citrus, salad greens, pumpkin seeds, avocado puree. 

*vegetarian option available 

……………………………………………………………………………………………….………… 
 

[Desserts]  
Choose from one of the following:       

 

Christmas Pudding, Ras el hanout anglaise, fresh cream, smoke cinnamon apple ice-cream. 

Italian Meringue, lemon curd, almond short bread, berry sorbet, raspberries. 

Mini Pavlova, kiwifruit, strawberries, fresh cream. 

 

 

       

 

 


