
ENTRÉE
King Prawn Stack (gf)
Served on an avocado salsa with tomato coulis.
Balinese Pork Lollypops (gf)
With poached beans in a coconut broth.
Cured Salmon
Rested on pickled radishes, gherkin drizzle with aged balsamic glaze.
Raw Oysters (gf)
Three oysters with ginger-lime mignonette.

MAINS
Christmas Roast (gf)
Ham, turkey and pork, with seasonal vegetables, baby potatoes  
and cranberry gravy.
Surf & Turf (gf)
300g Scotch fillet rested on sautéed potato, white beans, and 
a side of garlic cream prawns.
Teriyaki Salmon Fillet
Steamed baked fillet served with a broccolini asparagus  
parcel and baby carrots.
Chicken Cordon Blue (gf)
Served with mashed potatoes with cheese, broccolini  
and garlic butter.

DESSERT
Fruit Pudding
With custard and double cream.
Christmas Pavlova Smash (gf)
With berries.
Mango Cheesecake (gf)
Homemade served with pistachio dust and  
mango sorbet.
Fruit Salad (gf)  
Topped with forest berries sorbet.

KIDS
MAIN BIG KIDS 12 & UNDER - $39
Christmas Roast (gf) or Fish & Chips.
Big Kids Desserts 
Christmas Pudding or Ice-Cream Sundae.
KIDS UNDER 4 - FREE
Nuggets & Chips or Fish & Chips.
Kids Under 4 Dessert
Ice-Cream Sundae.

Full payment by 15th December, 2025. 
Vegetarian and Vegan options available.  

Please inform staff when making your booking.

CHRISTMAS DAY MENU   20252025 -  - $129$129


