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CHRISTMAS
MENU

SEAFOOD PLATTER

Clifton Beach oysters w. mignonette, citrus
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Chilled Queensland prawns w. cocktail sauce
Moreton Bay bug cocktail w. herb and caviar mayo
Baked half shell local scallops w. herb and garlic butter

MAINS

Crispy free range porchetta w. cherry jus GF, DF
Confit ora king salmon w. saltbush remoulade GF, DF
Roasted root vegetables w. spiced yoghurt, crispy seeds GF, DF0, VGO
Wedge salad w. ranch dressing GF, DF, VG

Green beans w. goats cheese, smoked almond GF, DF0, VG

DESSERT

Pavlova w. summer berries, creme fraiche
Tiramisu Cannoli
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