
                                                                                 

 

                              Christmas Lunch                      

                                                      Entrees  

 Bruschetta                                                                                                        

Tomato, Avocado buffalo mozzarella served on toasted ciabatta  

 finished with pesto oil    

Turkey Croquettes  

  Served with petite salad 

                                                                              

                                                                          Mains  
Kentucky bourbon smoked chicken salad                                                                                       

House smoked chicken, red onion, tomato, capsicums and red cabbage tossed through a  

honey mustard dressing and mixed lettuce leaves 

Pasta of the day 
Pan roasted chicken, pancetta, cherry tomato red onion and spinach tossed with fettuccini and a creamy 

capsicum pesto sauce served with a side of toasted bread and parmesan 

Risotto  

Bacon, leeks and green peas cooked with Arborio rice and finished with shaved parmesan 

Fish and Chips                                                                                                                                                                                                  

Cider battered orange roughy with petite salad, fries and tartare sauce 

Chicken Burger- 

 Crumbed chicken breast, served in a brioche bun with Napoli sauce, parmesan cheese, lettuce, tomato and 

onion served with a side of fries 

Tacos choice of 3 of the following;                                                                 

Beef Spiced ---Beef with jalapeno relish and a Smokey onion jam 

Chicken---Grilled chicken tenders, mango salsa and cashew nuts 

Pork ---Pulled pork, chilli and apple jam with coriander oil 

Prawn ---Garlic prawn chipotle aioli fresh lemon and a habanero dressing 

Wild Mushroom ---Wild mushrooms sautéed in garlic with black beans finished with feta 

 

     Dessert  

Plum Pudding --Served warm with brandy analgise and vanilla bean ice cream 

Brownie --Chocolate, pecan and caramel brownie served with cream Chantilly and berry compote 

Citrus tart --House made citrus curd in a crisp tart case served with berry sorbet 

Pavlova, --Served with fresh fruit and whipped cream  

 

         Mains only $24   Entrée and mains $ 36    Mains and dessert $36    Full menu $ 48       

                                           (Please note menus subject to small changes) 

Must be booked in advance 

Please note we are closed Christmas Day and Boxing Day only 


