Festive
=== St Menu

Entrée Lo

Chicken & Smoked Ham Terrine | fig chutney, toasted brioche (NGO)
King Prawn & Smoked Salmon Cocktail | lemon, marie rose , cos (NGA)
Mushroom, Truffle and Parmesan Risotto (VGO)

Carmamelised Walnuts | Pickled Red Onion | Thyme Crouton (VG)

Main
Honey & Mustard Glazed Ham (NGA) | sage & onion stuffing

Pigs in Blankets

King Ora Salmon | roasted tomato, basil

Roast Beef | gravy, yorkshire pudding

Sides
Charred Broccolini Toasted Almonds (NGA, VG)
Roasted Heirloom Carrots | Pumpkin Puree | Pepitas (NGA)
Duck Fat Garlic & Rosemary Roast Potatoes (NGA, VGO)

Smoked Cauliflower Cheese | Herb Crumb (V)

Dessert
Christmas Pudding | brandy sauce (V)

Lemon Tart/| citrus cream

Strawberry & Kiwi Pavlova | chantilly cream, basil (V)
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