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ENTRÉE
Australian Prawns Pan fried Australian prawns with fennel, orange and rocket salad, harissa mayo

Beetroot Salad Roast beetroot, chick peas, fetta, baby spinach, Spanish onion, sprouts and balsamic dressing

Sesame Calamari Fried calamari with Japanese mayo and freshly shaved cucumber

MAIN
Eye Fillet 200gm Graziers eye fillet with cauliflower purée, baby carrots, vine  tomatoes, red wine jus and hollandaise

Barramundi Grilled barramundi on gourmet potatoes, chorizo, sugar snaps, roast peppers and fetta, with a 
 citrus beurre blanc

Roast Turkey Turkey breast, shaved black forest ham, potato leek mash, broccolini, and cranberry and port jus

Ravioli Ravioli stuffed with spinach and ricotta, with pine nuts, asparagus and enoki mushrooms in a creamy 
 white wine sauce

DESSERT

Triffle Moscato jelly, raspberry, vanilla mascarpone and panettone

Christmas Pudding Cinnamon and cointreau anglaise and coconut ice cream

Eton Mess Crushed meringue, strawberry and whipped cream

KIDS MAIN
Chicken Parmagiana
Roast Turkey & Ham
200gm Graziers Sirloin
Battered or Grilled Fish

Kids main served with choice of chips and salad or mash and vegetables

KIDS DESSERT
Chocolate Mousse with fresh cream and strawberries
Banana Split with vanilla ice cream and chocolate sauce
Fruit Salad with apple, orange, strawberries, banana and fresh cream


