
 

 

FESTIVE SEASON MENU 

 
95 per person 

 

STARTER 

Butternut squash, stilton cheese tart, walnut and apple salad 

Roasted beef carpaccio, baby artichoke, crème fraiche 
sherry vinegar dressing, black truffle  

 

MAINS 

Roasted turkey breast stuffed with apricot,  
fondant potatoes, brussels sprouts, glazed carrots, cranberry sauce 

Roasted sea trout, lemon crust, herb couscous, Lala clams 

 

DESSERT 

Chocolate orange tart with honeycomb ice cream  

Traditional Christmas pudding with brandy cream 
 

         Prices stated are subject to 7% GST and 10% service charge 

  If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients  
        in our dishes before you order your meal. 

 


