
ENTRÉE (SHARED)
Stone Baked Bread – Garlic butter [DF, GF, VG] 
Prawn Cocktail Taco – Marie rose
Haloumi – Christmas Honey [GF, NF, V] 

MAIN
WA Snapper – Champagne sauce, seasonal greens [NF]

Crispy Skin Chicken –  roast potato, charred broccolini, gremolata, 
jus [GF, NF, DF]

The Mushroom Guy’s Ragù – shallots, confit garlic, pinot grigio 
cream, parmigiano Reggiano [GFO, NF, VO]

UPGRADE $15pp
O’Connor Beef Fillet Mignon 250g mb 2 [DFO, GF, NF] – Rocket salad, 
peppercorn sauce, skin on fries 

DESSERT 
Christmas Pudding – Crème anglaise [GF]

Sticky Toffee Pudding – Butterscotch sauce, vanilla ice cream [NF]

Dietary requirements can be accommodated by our Head Chef on the day. For groups of 10 
or more, please advise us of any dietary requirements or allergies in advance.
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