
T O  S H A R E

SMOKEY BAY OYSTERS  |  A
Green apple, wasabi dressing, coriander

PRAWN & LOBSTER ROLL  |  I
Baerri caviar

MINI QUAIL SCOTCH EGG
Truffle mayonnaise

WATERMELON
Iced feta, yuzu pickles, pistachio

ARTISAN SOURDOUGH BREAD
Sundried tomato butter

E N T R É E 
C H O I C E

WAGYU BEEF TARTARE
Chipotle dressing, charred garlic stems, radish

STUFFED HEIRLOOM TOMATO
Stracciatella, sherry ajo blanco, basil

SPENCER GULF KINGFISH CRUDO  |  A
Orange ponzu, fennel, aleppo pepper

M A I N  C O U R S E   
C H O I C E

TENDERLOIN FILLET
Pomme anna, baby leeks, sauce perigord

TURKEY BALLOTINE
Cranberry jus, spiced carrots

GRILLED LAMB RACK
Summer peas, minted jus

MULLOWAY  |  A
Herb emulsion, green asparagus

D E S S E R T 
C H O I C E

ICE CREAM OF THE MOMENT
Berry compote & meringue

TRADITIONAL CHRISTMAS PUDDING
Brandy sauce

ONKAPARINGA BRIE
Ploughman’s chutney, walnuts, crackers

CHOCOLATE & SUMMER BERRIES GATEAU
Raspberry sorbet

L U N C H

Christmas

SEAFOOD ORIGINS - A - Australian  |  I - Imported  |  M - Mixed origin (the dish includes both Australian and imported seafood)



T H I S  I S  B E S P O K E ’ S  C H R I S T M A S  TA B L E . 

Gather, Graze, 
be Merry. 


