
MENU

ARRIVAL
Oys te r ,  g in  & lemon myr t l e  g ran i ta

A VERY BIRDIE  CHIRSTMAS IN JULY

Chr i s tmas  Sp i ced  Smoked P lum Mar t in i

ENTREE
Auss ie  graz ing board,  cu red meat s ,  aged cheddar ,  b r ie ,

bush  tomato  chu tney ,  o l i ves ,  p ick led vege tab les ,  lavosh  &
gr i l l ed  sourdough wi th  bu t te rnu t  & macadamia d ip

Penfo lds  Max's  P ino t  No i r

SHARED MAIN
Roas ted bar ramundi ,  na t i ve  p lum beur re  b lanc

S low-bra i sed lamb shou lder ,  min t  & bush  tomato  jus

Penfo lds  Max's  Caberne t  Sauv ignon

DESSERT
Eggnog panaco t ta ,  nu tmeg dus t

Penfo lds  Fa ther  Tawny 10 y .o .

S IDE
Duck fa t  po ta toes ,  con f i t  gar l i c ,  warm qu inoa,  bee t roo t  &

rocke t  sa lad

TO F INISH

Mul led sh i raz


