
Public holiday surcharge applies.  
While we strive to meet dietary needs, we cannot guarantee a allergen-free kitchen & food.

CHRISTMAS LUNCH MENU

$195pp | From 11am

ENTRÉE  

ADD-ONS

Sydney rock oysters (A)  $85/dozen

Wagyu beef & foie gras Wellington (Serves 2) - $160

-

Loulou bread and butter

Chopped cos salad, cocktail prawns, Marie Rose dressing (A)  

Yellowfin tuna, burnt citrus vinaigrette (A)  

Turkey, truffle & cranberry terrine

Glazed ham, sour cherries & fine herbs

SECOND COURSE

Ocean trout, lobster & saffron butter (A)  

Westholme Wagyu scotch fillet, smoked bone marrow & red wine

                                            -

Pea salad, Sicilian olives, goat's cheese & mint

Roasted chat potatoes, confit garlic

House lettuce

DESSERTS & PETIT FOURS

Dark chocolate & cherry trifle

Summer fruits pavlova bon bon

Vegetarian options available upon request.  


