
Bacon-Wrapped Turkey Medallion
With triple-cooked garlic & rosemary roast potatoes, sage & onion stuffing, 

thyme roasted carrots & parsnips, creamed Brussels sprouts, bread sauce & gravy

30-Day Dry-Aged Roast USDA Prime Angus Beef Topside
With triple-cooked garlic & rosemary roast potatoes, sage & onion stuffing, 

thyme roasted carrots & parsnips, creamed Brussels sprouts, bread sauce & gravy

“Johnny’s Granny’s X-mas Pudding”
Slice of traditional Christmas pudding served with custard & brandy cream

CHRISTMAS LUNCH MENUCHRISTMAS LUNCH MENU
For group bookings of 6 or more guests

Available throughout December

Roast Squash Salad
 with maple bacon, chives, crème fraiche & black pepper 

Celeriac Soup
 with crispy black cabbage & truffle oil (V)

First CoursE

Second Course

THIRD Course

$300 per person

Or

Or

Vegetarian options will be provided on request

Pre-ordering required


