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F.qu_;i_:; RESTAURANT & BAR
—_—_ CHRISTMAS LUNCH 2010

Entrée, Main Course & Dessert
Three Course - $90.00 Adult
Two Course plus Soft Drink or Juice - $42.00 Child

ENTREE
PRESSED PORK BELLY

with chorizo and Borlotti bean braise and roasted baby tomato
or

RABBIT AND PISTACHIO TERRINE

with crusty sour dough bread, apple compote and hazelnut salad
or

BAKED SPRING BAY SCALLOPS

with leek ragout and lemon gremolata

MAIN COURSE
CHARRED LAMB RUMP

with pea and ham foam and parmesan eggplant
or

CRISPY SKIN SALMON

with bok choy, glass noodles, shitake mushrooms in lime & chilli broth
with fresh coriander
or

TURKEY ROULADE
with cranberry and thyme, roasted baby vegetables and red wine jus

DESSERT
EGG NOG BRULEE

with cranberry and chocolate biscotti
or

WHITE CHRISTMAS ROCKY ROAD TERRINE

burnt meringue and brandy sauce
or

CHRISTMAS PUDDING
with brandy custard and sable shortbread

TEA & COFFEE
&

PETIT FOURS

Paté de fruit and mini Stollen

Please Note: *Staff should be advised regarding any specific dietary requirements. Dishes on this menu may contain sub-
stances which could have implications for individuals with food related health conditions, allergies or food intolerances.
ONE BILL PER TABLE PLEASE.—*Be advised a 3% surcharge will be applied to *Diner’s Club or American Express



