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Christmas Day

FOR THE TABLE

Selection of artisan breads, prosciutto, salami, liver paté, house pickles (gfo)

TO START
Caramelised onion soup, thyme, Gruyere, beef tartar crostini (gfo)
Pan seared scallops, peanut satay, pickled radish, coriander (gf)
Old Winchester & caramelised onion tart, pickled walnut, Jerusalem artichoke (v)(veo)

Glazed pig’s cheek, confit belly, smoked celeriac, apple

MAINS

ALL MAINS SERVED WITH BRUSSELS SPROUTS & PANCETTA BUTTER (gf),
PORT & ORANGE GLAZED RED CABBAGE (v)(gf), ROASTED CARROTS WITH HONEY & THYME (ve)(gf).

Rolled turkey breast, pork & cranberry stuffing, pig in blanket, duck fat potatoes, glazed parsnip
Fillet of Derbyshire beef, braised shin, black garlic, creamed potatoes, bone marrow sauce (gfo)
Truffled cauliflower Wellington, pickled walnut, parmesan cream, charred hispi (v)(veo)

Loin of wild halibut, brandade fritters, grilled broccoli, mussel velouté, caviar (gfo)

DESSERT S
COURSES
Christmas pudding, brandy caramel, vanilla ice cream {(v)(gfo) 109.%

Cheese plate, chutney, grapes, selection of biscuits (gfo)
Dark chocolate delice, mascarpone, candied orange (v)(gf)

Lemon posset, blackberry compote, meringue (gf)

AFTER DESSERT

Coffees & petit fours
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MELBOURNE

(VE) VEGAN (VEO) VEGAN OPTION AVAILABLE (V) VEGETARIAN (GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION AVAILABLE

IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES. FOR ALLERGEN INFORMATION PLEASE SEE

OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.



- Children

(under 12s)
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(VE) VEGAN (VEO) VEGAN OPTION AVAILABLE (V) VEGETARIAN (GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION AVAILABLE
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IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES. FOR ALLERGEN INFORMATION PLEASE SEE
OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.




