
Starter

Heirloom tomato bruschetta, whipped ricotta, fig jam (V, VGO, GFO) 
or 
Chicken liver parfait, fig caramelized onion jam, cacao nibs,  
sourdough (GFO) 
or 
Lamb croquette, picked shallots, rocket, mint gel, plum sauce (DF)

Main

Cauliflower steak, mushroom, puy lentils, harissa hummus (VG, GF) 
or 
Ōra King salmon, cauliflower purée, asparagus, beurre blanc (GF) 
or 
Turkey roulade, potato rösti, green beans, cranberry jus 
or 
Beef fillet, tomato zaalouk, glazed baby carrot jus (DF, GF)

Desserts

Steamed Christmas pudding, brandy anglaise, seasonal berries (V) 
or 
Dark chocolate parfait, mandarin, crushed almond, cointreau cream (V, N) 
or 
Classic trifle, summer berries, biscotti (V)

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  

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


