
 
 
 
 
 

Menu is subject to change without notice. 
 

 

 

 
 

 
C H R I S T M A S   2 0 1 8 

 

 

Amuse bouche  

 

C O U R S E   O N E  

Chilled Moreton Bay bugs and king prawns  

Fennel and celeriac remoulade, garlic saffron emulsion  

 

C O U R S E   T W O  

Octopus, scallop and local reef fish ceviche  

Radicchio, tiger’s milk dressing, coconut espuma  

 

C O U R S E   T H R E E  

Alaskan king crab legs  

Melted butter, citrus emulsion  

 

C O U R S E   F O U R  

Roasted turkey  

Garlic mash potatoes, black pudding and rye bread stuffing,  
maple glazed root vegetables, gravy  

 

C O U R S E   F I V E  

Petit Fours  

 


