
Starter

Portobello mushroom Kiev, carrot remoulade, neapolitan sauce (VG)
or
Ham hock croquettes, waldorf apple stack, raisins, verjuice vinaigrette (N)

Main

Spinach & beetroot risotto, vegan feta, grilled asparagus, dukkah, olive 
tapenade (VG)
or
Akaroa salmon, grilled asparagus, salt-baked potato, lemon pernod (GF)
or
Confit duck leg, truffle asparagus, plum, fondant potato, à l’orange (GF, N)
or
Beef Wellington, mushroom & spinach duxelles, pea fricassée, jus

Dessert 

Trifle, vanilla sponge, vanilla custard, jelly (V)
or
Chocolate & berry cheesecake, coconut ice cream, cookie crumble (VG)

Please inform your server of any dietary allergies.
 

V = vegetarian | VG = vegan | DF = dairy free | GF = gluten free | N = contains nuts 
VO = vegetarian option available | VGO = vegan option available  
DFO = dairy free option available | GFO = gluten free option available

Entrées
Roast Butternut Squash Soup  (v)

chargrilled sourdough ciabatta
or

Prawn and Avocado Salad  (d/g)

mint tomato dressing

Mains
Maple Glazed Ham  (g)

caramelised pineapple, sautéed greens, potato gratin, stewed apple gravy
or 

Lamb Tenderloin  (g)

honey glazed pumpkin, chargrilled broccolini, potato gratin, cranberry mint jus
or 

Vege Stack  (g/v)

horopito rubbed chargrilled aubergine, cherry tomatoes, mushrooms, peppers, courgettes & 
crumbled feta, cauliflower puree

Desserts
Banoffee Pie

classic English dessert, banana & toffee, vanilla cream
or 

Apple Strudel
spice stewed apples, flaky pastry, custard, vanilla ice cream

CHRISTMAS MENU $37 pp

SLR-Xmas Dinner Memnu (prawn entree) $37pp

(d) dairy free    (g) gluten free    (h) halal   (n) contains nuts   (v) vegetarian

EAT, DRINK  
& BE MERRY


