
 CHRISTMAS DAY LUNCH
Designed to share  •  250pp

CHRISTMAS COCKTAIL ON ARRIVAL

APERITIVO

KING PRAWN RILLETTE TOAST whipped tarama, chives

PECORINO CHEESE TART quince, pickled shallots

ANTIPASTI

FOCACCIA

WAGYU BEEF CARPACCIO compressed watermelon, honey vinaigrette, fried capers

BURRATA charred stone fruit, verjus dressing, pistachio

MARINATED OCTOPUS green olives, lemon dressing, blood orange

SECONDI

WAGYU 400G BONE-IN STRIPLOIN confit shallots, smoked butter

POACHED SNAPPER puttanesca, gremolata

POTATOES triple-cooked in duck fat

WEDGE COS SALAD green goddess dressing, pecorino

DOLCI

RUM BABA white chocolate custard, summer berries, honeycomb, mascarpone gelato

BISCOTTI served with tea and coffee

SOMETHING EXTRA

SYDNEY ROCK OYSTERS half dozen / dozen    36 / 72

500G BUCKET OF PRAWNS Marie Rose, cos, lemon    85

Children under 12  •  Kids Christmas menu available  •  50


