christmas menu
available december, monday to friday 
warmed green olive bread , extra virgin olive oil
entrée: served alternate
the rocks seafood avocado cocktail

house made spinach & ricotta jumbo agnalotti with napoli & snow pea tendrils

main: served alternate
scallopine of turkey breast, roasted baby summer vegetables, light cranberry sauce.

ocean trout fillet, crisp skin seared medium rare with baby beets, tomato, capers, mint & an asparagus salad.

dessert: served alternate
warm christmas pudding, vanilla bean anglaise.

house made lemon tart served with double cream & our seasons berries.

2 course $40

3 course (incl. tea & coffee) $49

a small surcharge applies to private function room bookings.
