
M A I N S

C A P E  G R I M  S C O T C H  F I L L E T  GF
red wine jus

C O R A L  T R O U T  GF
champagne velouté and salmon roe

S I D E S 

F A R M  L E A V E S  S A L A D  G F + D F + V + V G
sherry vinaigrette

R O A S T E D  Z U C C H I N I  D F + V
almond cream, granola

P O TAT O  G R AT I N  G F + V

D E S S E R T

PA V L O V A  GF
rhubarb and strawberry compote, mango sorbet

ADD ON SELECTION OF LOCAL CHEESE; LAVOSH AND HONEYCOMB $30PP

S T A R T E R S

J E A N  P I E R R E  B A K E R Y  L E M O N  M Y R T L E  S O U R  D O U G H  V
whipped butter and sea salt

A M U S E
spanner crab croquette, yuzu aioli
cheddar and black garlic gougere V

C H R I S T M A S  D A Y  L U N C H

E N T R E E

S E A F O O D  P L AT T E R  GF+DF
oysters, prawns, bugs, ceviche, pickled mussels

ADD ON OSCIETRA CAVIAR 30G $275


